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Summary.
The th e s is  i s  concerned with an in ter d isc ip lin a ry  in v est­
ig a tio n  of the regional food preferences of the B r itish  population.
The ex isten ce, nature and prevalence of current food 
preferences within geographical regions of B rita in , in  terms of food 
groups, food commodities, d ishes and n u tr ien ts , are examined in  the  
domestic s itu a tio n  and within school, h o sp ita l, in d u str ia l and 
commercial sectors of the catering industry.
D efin ition s of *food* and *food preferences* are derived, 
the factors governing preferences are considered and the h is to r ic a l  
development of each type of catering i s  b r ie f ly  reviewed.
Food consumption i s  used as the main ind icator of preference 
but an in su ffic ie n cy  of ava ilab le  raw data and very few pertinent 
secondary sources of inform ation, n ec e ss ita te  the use of personal 
communication as a research technique.
Regional household food preferences are id e n tif ie d  prim arily  
by use o f published data, while preferences of schoolchildren and 
h o sp ita l patients are in vestigated  by c o lle c tio n  of d ish  •uptake* 
s t a t i s t i c s  acquired from lo ca l education and health  a u th o r itie s . 
Indications of regional preferences of employees are derived from 
published data, some d ish  ’uptake* s t a t i s t i c s  and a lso  personal 
interview s with in d u str ia l caterers. The nature of the commercial 
caterin g  sector  i s  found to  r e s tr ic t  the acq u isition  of raw data and 
so  preferences are researched mainly by personal interview s and p osta l 
questionnaires.
The find ings in d icate that regional.preferences are most 
pronounced in  the household s itu a tio n , but s l ig h t ly  le s s  so  in  school 
and h osp ita l catering. Although some regional preferences do emerge 
from within employee catering, d ifferen ces in  food consumption a lso  
seem to  r e la te  s ig n if ic a n t ly  to  the type of occupation. Regional 
preferences are le a s t  apparent in  the commercial sector  and e sp e c ia lly  
the popular market, although more expensive establishm ents appear to  
be in creasin g ly  featuring tra d itio n a l regional fa re , p a rticu la r ly  in  
to u r is t  areas.
Consideration i s  a lso  given in  the th e s is  to  the development 
of regional food preferences, th e ir  m odification within the caterin g  
industry, future in fluences upon them and the p ossib le  uses to  be 
derived from th e ir  id e n tif ic a t io n .
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NOTES ON TERMINOLOGY.
Regions. Throughout the tex t of the th e3 is regions with
precise  d elin eation s are referred  to  by name and ca p ita l le t t e r s  are 
used: e .g .  the North (meaning the food preference region of the North 
( f i g . 4 .2 . ) ,  unless otherwise s ta te d ).
In the figu res and tab les abbreviations are generally  used 
to  r e fer  to  s p e c if ic  regions : e .g . "N" (denotes the food preference 
region of the North, unless otherwise s ta te d ).
Use of the lower case (e .g .  north), im plies reference to  
an area which does not have d is t in c t  boundaries. The 'north* or 'northern 
England' gen erally  refers to  the area of England which l i e s  to  the 
north o f an east-w est l in e  approximately at the le v e l  of Birmingham; the 
*south' or 'southern England* includes that part of England which l i e s  
to  the south of that same l in e .
The 'Midlands* means the two Midland reg ion s, but 'midland* 
im plies an area approximately in  the centre of England, though not 
n ecessa r ily  conforming to  the boundaries of the Midland reg ion s.
F igures. Within the th e s is  a l l  graphs, diagrams, histogram s,
maps and tabulations o f information are r e f  erred to  as 'fig u res* .
The occasional d i f f ic u l ty  of determining whether a p articu lar  
s e t  o f information tru ly  co n stitu tes  a ta b le , and the lo s s  o f c la r ity  
r e su lt in g  from, for  example, the sp a tia l separation o f a map from a 
rela ted  s e t  of data by designating one a figu re and the other a ta b le ,  
i s  thought to  j u s t i fy  the common use of the term 'fig u re ' throughout, 
to  re fer  to  a l l  s e ts  of information additional to  the main te x t .
However, the lengthy tabulations o f d eta iled  s t a t i s t i c s  
which are included within the supplementary te x t  are termed as "tables".
PART I t BACKGROUND.
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CHAPTER 1
OBJECTIVES, SCOPE AND METHODOLOGY.
1 .1 . O b jec tiv es .
Aim.
The aim o f th e  re se a rc h  i s  to  e s ta b lis h  which foods a re  p re ­
fe rre d  in  various areas o f B r i ta in ,  and to  b u ild  up a gastronom ic map o f 
r e g io n a lly  p re fe rred  d ish e s , n o t only in  th e  home, bu t a lso  in  se c to rs  
o f  th e  c a te r in g  in d u s try .
F i r s t  o f a l l  i t  i s  necessary  to  e s ta b lis h  what people co n sid e r 
food to  be and what determ ines and governs th e  a c tu a l food considered  
to  be p re fe ra b le .
H is to r ic a l  reasons fo r  th e  ex is ten ce  of re g io n a l d if fe re n c e s  
in  food consumption a re  considered and contemporary f a c to rs  examined 
in  o rder to  e lu c id a te  why v a r ia tio n s  in  t a s t e  e x is t  between geograph­
i c a l  lo ca tio n s  w ith in  B r i ta in .
Furtherm ore, th e  food chosen by people in  various s i tu a t io n s  
and in  d i f f e r e n t  types of c a te r in g  estab lishm ents i s  compared to  
e s ta b l is h  s im i la r i t ie s  or d iffe re n c e s  caused by feed in g  m otivation  and 
environment, over and above re g io n a l b ia se s .
Hot only th e  a c tu a l foods consumed, but a lso  in tim a te ly  
r e la te d  aspects  o f re g io n a l feed in g  h a b its  a re  examined, such as tim e 
and nom enclature of m eals, e f fe c t  of th e  environment, mode o f meal 
p roduction  and s e rv ic e .
A pplication  of f in d in g s .
The researched  in form ation  can be used to  provide people 
w ith  what they  want and to  sim ultaneously  d e riv e  n u t r i t io n a l  and 
economic b e n e f i ts .  S p e c if ic a lly  re g io n a l food p reference  re se a rc h  
can even s a t i s f y  a psychological need. The mass production  o f f a re  
has re c e n tly  spurred  a re a s s e r t io n  of the  need fo r  in d iv id u a l i ty  
which reg io n a l d ishes are  in c re a s in g ly  being found to  f u l f i l .  Some 
commercial c a te re rs  have found th e re  to  be a s u b s ta n tia l  m arket f o r  
re g io n a l d ishes among lo c a l re s id e n ts  and both  B r i t i s h  and fo re ig n  
v i s i to r s  to  an a rea  (E nglish , S c o tt is h  and Welsh T o u r is t  Boards, 
personal communication, 1975 & 1976). Indeed, a l l  re s ta u ra te u rs  
might d eriv e  b e n e f it  from a knowledge of th e  re g io n a l market s i tu a t io n  
as regards p re fe rred  food commodities, ap a rt from th e  t r a d i t io n a l  
f a re .
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The n u t r i t io n a l  advantages o f being aware o f reg io n a l food 
p refe ren ces  are  m anifold and th e  p o te n tia l  b e n e f i t ,  in  view of 
advancing tech n o lo g y ,is  s ig n i f ic a n t .  D e ta iled  knowledge of d ie ts  in  
th e  v ario u s  p a r ts  o f B r ita in  would ensure th a t  necessary  adjustm ents 
could be made e f f ic ie n t ly  to  lo c a l  fo o d -o rien ta ted  w elfare  programmes, 
th a t  food su b s id ie s  could be w isely  and d isc r im in a te ly  ap p lied , th a t  
im port co n tro ls  could be ad ju sted  to  meet requirem ents and th a t  food 
technology could d i r e c t  i t s  in c re a s in g  p roportion  o f  th e  food production  
in  th is  country  along accep tab le  avenues.
Food preferences' a re  no t only reg io n a liz e d  in  B r i ta in :  
s im ila r  p r in c ip le s  apply elsew here. l5<hen n u t r i t io n i s t s  t r y  to  in t r o ­
duce a  new food substance in to  a  m alnourished community, th ey  in e v ita b ly  
encounter a  m u ltitude  of p re ju d ic es  and b e l ie f s ,  seldom grounded in  
f a c t .  These have to  be understood, and then  overcome; u s u a lly  by 
adap ting  th e  co lour, te x tu re , f lav o u r o r o r ig in  of the new food to  
s u i t  th e  in g ra in ed  p references of the  community they wish to  a s s i s t .
How very  much e a s ie r  th e i r  job  would be i f  th e se  v ario u s  p re fe ren ces  were
a lread y  e lu c id a ted , both  in  terms o f commodities and perhaps, more 
im p o rtan tly , in  term s of th e  v a ria b le s  governing them.
E lim ination  of both  food and f in a n c ia l  waste would alone 
j u s t i f y  re sea rch  in to  reg io n a l p re fe ren ces , and in d ic a te s  i t s  im portance. 
At th e  tim e o f th e  l a s t  Government S t a t i s t i c a l  In q u iry  in to  th e  
C a te rin g  Trades in  1969 (DTI,1972), annual s a le s  of meals in  th e  
commercial c a te r in g  s e c to r  alone amounted to  some £700 m illio n , and 
in  employee c a te r in g  to  £80 m illio n . When th e  d a ily  p rov ision  of 
school meals and h o s p ita l  meals a re  considered , in  a d d itio n  to  th e  
feed in g  o f a l l  o th e r in s t i tu t io n a l iz e d  persons as w ell as th e  armed 
fo rc e s , th e  enorm ity of th e  c a te r in g  in d u s try  both in  terms o f  food 
consumption and finance  begins to  emerge.
The M in is try  of A g ricu ltu re , F ish e r ie s  and Food has c a lc u la ted  
th a t  a t  le a s t  10^ o f food bought by the  housewife i s  u l t im a te ly  wasted 
(B u ss,1973), sad c a te r in g  in q u ir ie s  have discovered  th a t  th e  p e rcen t­
age o f food wasted w ith in  the  in d u s try  i s  s ig n i f ic a n t ly  g re a te r  than  
t h i s  (Glew, 1974-). Numerous s tu d ie s  in  a l l  branches o f c a te r in g  have 
shown th a t  food wastage could be d r a s t ic a l ly  reduced i f  people were 
only  o ffe red  th e  food which th ey  p re fe r  (H o llin g h u rst & B o lto n ,1974).
Advancing technology has made i t  possib le for  complete 
meals to  be produced in  a central kitchen : cooked, b la st-fro zen  and 
then d istrib u ted  to various o u tle ts  for  reheating immediately prior 
to consumption. The p oten tia l saving in  production and labour co sts
w ill ,  however, n o t be achieved i f  people do n o t rece iv e  on th e i r  
p la te s  th e  food they  f in d  accep tab le ,
A study  o f reg io n a l food preferences i s  e s s e n t ia l ly  an 
in te rd is c ip l in a ry  in v e s tig a tio n  o f gastrogeography in  which fa c e ts  
o f numerous complementary d is c ip l in e s  a re  d ram  upon to  h ig h lig h t 
and ex p la in  s im i la r i t i e s ,  c o n tra s ts  and p re ju d ices  among th e  food 
p references o f re g io n a liz e d  groups of people, so th a t  p r a c t ic a l  use  
can be made of th e  conclusions d ra m , ex trap o la tio n s  can provide 
so lu tio n s  to  r e la te d  problems and in d ic a tio n s  and foim dations fo r  
fu tu re  re sea rch  can be e s ta b lish e d .
1 .2 . Scope of th e  re se a rc h .
1*2.1. Food.
P references a re  n o t only examined in  terms of food groups, 
bu t a lso  in  terms o f food commodities and d ish e s . The c o n s titu e n t 
n u t r ie n ts ”of th e  p re fe rred  foods a re  a lso  considered , p r im a rily  in  
terms o f p ro te in s , carbohydrates and f a t s ,  bu t a lso , to  a  lim ite d  
ex ten t in  terms of v itam ins and m in era ls .
Modem food sc ien ce  and technology enable food to  be a v a i l ­
ab le  in  a number o f d i f f e r e n t  forms : th e  reg io n a l p o p u la r it ie s  o f 
various forms of food p re se rv a tio n  a re  a lso  examined.
Regional food p references a re  e lu c id a ted  in  terms o f : -
( i )  food groups meat, v eg e tab le s , f r u i t , . . . . . . )
( i i )  food commodities ( e .g .  b eef, p ick led  onion, tin n ed  p e a c h ,. .)  
( i i i )  d ishes (e«g* ro a s t  beef & Y orkshire pudding,
hag g is , f ish -& -ch ip s , . . ............ . . . . )
( iv )  n u tr ie n ts  ( i . e .  th e  chemical c o n s titu e n ts  o f food)
(v) tynes o f food (e*g« f re s h  foods, "convenience*1 foods,
frozen  foods, dehydrated foods, 
•cook-freeze* d i s h e s , . . . . .............. )
However, th e  b asic  premise o f what in  f a c t  food i s ,  or i s  
considered to  be by various groups o f people, i s  examined in  d e t a i l  
in  chap ter 2.
Beverage p references are  considered  only in  r e la t io n  to  
m eals: d rin k in g  h a b its  a re  no t considered  to  f a l l  w ithi n the  scope
o f ’reg io n a l food p re fe ren ces ' and so a re  no t in v e s tig a te d  independ­
e n tly .
1 .2 .2 . P re fe ren c es ,
P references can be s a id  to  be e i th e r  ( i )  th e  food which
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people c la im  to  " l ik e ” ,
o r ( i i )  th e  foods which th ey  a c tu a lly  choose to  e a t.
Both th ese  a sp ec ts , although predom inantly th e  l a t t e r ,  a re  examined 
w ith in  various se c tio n s  o f th e  f in d in g s .
P re fe ren ces  can p e r ta in  to  two d i f f e r e n t  circum stances: 
th e  f i r s t  being in  an id e a l  s i tu a t io n  where a l l  substances considered 
to  be p o te n tia l  foods a re  a v a ila b le , or secondly  under circum stances 
where l im its  o f a v a i l a b i l i ty  and psychosocial b a r r ie r s  a re  imposed.
In  r e a l - l i f e  s i tu a t io n s  th e  second s e t  of circum stances p re v a il ,  and 
so p re fe ren ce s*  a re  governed by a m u ltitu d e  of fa c to rs  which determ ine 
which food w ill  be consumed ra th e r  than ano ther. (These governing 
fa c to rs  are  in v e s tig a te d  in  d e ta i l ,  in d iv id u a lly  and in  com binations, 
in  chap ter 3*)
A ctual food consumption can indeed be used as an in d ic a to r  
of p re fe ren ce . I t  has been found th a t  various estim ates  o f food 
consumption, such as t o t a l  number of normal serv ings consumed, or 
in d i r e c t  measures such as waste or le f t - o v e r s ,  c o r re la te  between 
0 .5  and 0 .7  w ith food p references (P ilg rim , 1961). With th is  know­
ledge i t  i s 'p o s s ib le  to  gain  in form ation  on food p refe ren ces  by 
s tudy ing  s t a t i s t i c s  of food or d ish  consumption in  various p a r ts  o f 
B r i ta in .
I t  would be enormously time-consuming fo r  one re se a rch e r  to  
ask a s t a t i s t i c a l l y  s ig n i f ic a n t  sample of people e i th e r  what th ey  l ik e  
to  e a t or to  r a t e  th e i r  l ik in g  fo r  various foods and. d ish es  on a 
*hedonic’ (7 po in t) s c a le ; so th is  undertak ing  i s  no t a ttem pted .
Throughout th is  s tudy , th e re fo re , "p references" are  
p r im a rily  judged to  be r e f le c te d  by th e  foods or d ishes chosen fo r  
consumption, or a c tu a l ly  consumed, w ith in  a given s e t  of co n d itio n s , 
as in d ic a te d  e i th e r  by a c tu a l s t a t i s t i c s  (o r ig in a l  or published) o r 
by informed opin ion .
The geographical scope of th e  s tudy  extends a l l  over B r i ta in ,  
defined  as co n s is tin g  of England, Scotland  and Wales.
The re g io n a l co n fig u ra tio n s  vary  a3 to  source of in fo rm atio n , 
but p r im a rily , un less  o therw ise s ta te d ,  r e f e r  to  th e  R e g is tra r  
General*s Standard pLegions fo r  th e  period  1/4-/1970 to  31/3/1974 (fig * 4 * 2 .)  
which a re  abbrev ia ted  throughout in  numerous f ig u re s  and ta b u la tio n s  ' 
as fo llo w s :-
S co tlan d .................................................................Sc
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W ales............................................... . . . . ,¥a
Worth o f England...................................W
Y orkshire and Humberside,. . . . . . . .Y &
Worth W e s t............................................. WW
England < West M idlands.............................  WM
East M idlands ...................  EM
E ast A n g lia . .................... EA
South E a s t .   ..............   SE
^  South West ....................  .SW
The most commonly re fe r re d  to  conurbation i s  th a t  o f G reater London 
(G t.L .) .
For some purposes c e r ta in  reg ions a re  amalgamated and a re  
th e re fo re  re fe r re d  to  as composite reg io n a l a re a s , such a s , f o r  examples 
"Y&H,WW + EM" •
1 .2 .4 . Time.
H isto ry  gives meaning to  th e  p re sen t (Lowenberg e t  a i ,  1974-) • 
Indeed, Ilay (1957) p o s tu la te s  th a t  "men ea t what they  can g e t from 
th e i r  environment, and, given a choice they  ea t what t h e i r  an ces to rs  
have eaten  before them". On th e  b a s is  o f th i s  h y p o thesis , th e  food 
eaten  by a community i s  th e  product of i t s  p resen t environment and 
p a s t h is to ry ,  fo r  w ith in  a peop le1 s h is to ry  a re  included c u l tu r a l ,  
geographical and b iospherical in flu en c es  upon th e i r  feed in g  h a b i ts .  
Furtherm ore, th e  h is to ry  of man and th e  h is to ry  of h is  feed in g  h a b its  
a re  n o t e a s i ly  sep arab le  " . . . t h e  h is to ry  o f th e  world has been th e  
s to ry  of a s tru g g le  fo r  d a i ly  b r e a d . . ."  (P ren tic e , 1951)•
The in tim a te  a s so c ia tio n  o f th e  development o f e a tin g  h a b its  
and man's h is to ry  j u s t i f i e s  the  scope of th e  re se a rch  extending back 
fo r  s e v e ra l c e n tu r ie s , r a th e r  than  m erely d ea lin g  w ith  the  cu rre n t 
s i tu a t io n .  The h is to ry  of man’s chosen foods, re g io n a l p re fe ren ces  
and h i s to r ic a l  in flu en ces  upon them a re  b r ie f ly  summarized in  ch ap te r 5* 
n e v e r th e le ss , th e  m a jo rity  of th e  re sea rch  m a te r ia l 
(Chapters 7 - 1 1  in c lu s iv e )  concen tra tes on contemporary B r i ta in ,  i n ­
f a c t  s in c e  1954, th e  end of ra t io n in g  a f t e r  th e  Second Wcrld War, 
when reg io n a l p references have been ab le  to  re-em erge a f t e r  some 
years of nationw ide, government imposed, s im i la r i ty  of food in ta k e .
1 .2 .5 . Tynes of c a te r in g .
Food, u su a lly  in  the form of ’d is h e s ’ and ’m eals’ , i3  
eaten  in  a v a r ie ty  of d if f e r e n t  s i tu a t io n s ,  and to  s a t i s f y  d i f f e r e n t  
needs.
} the Midlands = ’K id s'.
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(c)
T herefo re , to  examine the  foods chosen (o r p re fe rre d )  
under th e  v arious circum stances, reg io n a l p references a re  in v e s tig a te d : 
(a) when food i s  prepared and consumed id  th in  th e  home, 
and (b) when food i s  prepared by an independent o p era tio n
( i . e .  p a r t  of th e  c a te r in g  in d u stry ) and i s  consumed o u tsid e  
th e  home fo r  a s p e c if ic  reason , o r , in  the case of " tak e­
away food", may be taken  home fo r  consumption.
P ro v isio n  of food ou tside  th e  home takes p lace  fo r  many 
reasons and in  a v a r ie ty  of s i tu a t io n s .  The re g io n a lly  p re fe rre d  
foods w ith in  a sample of th ese  se c to rs  of th e  c a te r in g  in d u s try  a re  
examined.
Regional food p references and feed ing  h a b its  a re  th e re fo re  
in v e s tig a te d  w ith in  th e  fo llow ing  s i tu a t io n s : -
I ______ (a) in  th e  home (a  domestic s i tu a t io n ) _      _  ch ap ter 7
fOb) u b s t i tu te
dom estic ( i )  a t  school (S ta te )     ..c h a p te r  8
s i tu a t io n s  ( i i )  in  h o s u ita l   _      chap ter 9
(N ational H ealth  S erv ice)
( i i i )  a t  w o r k        ch ap ter 10
w ith in  commercial c a te r in g              ch ap ter 11
which in c lu d es: ‘take-away* food se rv ic e  
cafes and snack bars 
re s ta u ra n ts  
h o te l food f a c i l i t i e s  
c a te r in g  se rv ice s  a l l i e d  to  
t ra n s p o r ta t io n , 
p laces of en terta inm en t 
and r e c re a tio n .
School, h o s p ita l and employee c a te r in g  a re  but th re e  
examples of s u b s t i tu te  dom estic s i tu a t io n s  of feed ing . These are  
chosen fo r  re se a rch  because a l l  th ree  a re  lo ca ted  in  s im ila r  concent­
ra tio n s  nationw ide, a l l  a t t a c t  a wide c ro ss -se c tio n  of custom ers, and 
w ith in  each one of th ese  th e  type of food av a ila b le  i s  comparable 
between reg io n s .
Furtherm ore, each c a te rs  fo r  a reasonably  cap tiv e  market which i s  
g en e ra lly  drawn from w ith in  i t s  reg ion  of lo c a tio n , o ften  w ith in  a 
rad iu s  o f com paratively few m iles .
Pood p references w ith in  u n iv e r s i t ie s ,  c o lle g e s , p r iso n s , old p eo p les’ 
homes, p r iv a te  schools and p r iv a te  h o s p ita ls ,  e t  c e te ra , a re  n o t 
in v e s tig a te d  due to  th e  c o n s tra in t  of tim e and the  la c k  of comparable
I I  
( in  
th e  
c a te r in g  
in d u stry )
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re g io n a l re p re se n ta tio n .
1 .2 .6 . F acto rs a f fe c tin g  what foods a re  e a te n .
H is to r ic a l  in flu en ces  a re  enumerated in  chap ter 5, in  which 
each c a te r in g  s e c to r  i s  d e a lt  w ith in d iv id u a lly , in  a d d itio n  to  a 
ch rono log ica l summary of B r i t i s h  d ie t  in  th e  home.
Contemporary economic, s o c ia l  and a v a i la b i l i ty  in flu en c es  
on e a tin g  p ra c tic e s  are  p resen ted  g eograph ica lly  and evaluated  in  
appendix 4: such reg io n a l f a c to rs  as c lim ate , household income and 
com position, education and occupation a re  analysed s t a t i s t i c a l l y  along 
w ith  reg io n a l shopping and cooking h a b its ,  and a v a i la b i l i ty  and use 
of various c a te r in g  es tab lish m en ts . The probable e f fe c t  o f th ese  
f a c to rs  on a c tu a l reg io n a l food preferences i s  considered in  ch ap te r 13*
Future co n sid e ra tio n s  could produce profound changes in  th e  
p resen t reg io n a l p a tte rn  of food p re fe ren ces . For example, fo re ig n  
t r a v e l  is ''a l re a d y  fa m il ia r iz in g  B ritons w ith  h i th e r to  unusual d ish e s , 
w hile h igh  concen tra tio n s  of immigrant populations c re a te  demands fo r  
th e i r  t r a d i t io n a l  fa re  in  s p e c if ic  areas of B rita in  and so  lo c a l  
people a re  in troduced  to  new foods a lso  in  th is  way. Both th ese  
in flu en c es  have considerab le  p o te n tia l  to  in c rea se .
Kodem technology has a lread y  ensured th a t  p e rish ab le  produce can be 
p reserved  and tra n sp o rte d , to  be made a v a ila b le  year round in  a l l  
p a r ts  of B r ita in ;  and th a t  composite meals can be ready  fo r  consumption 
a f t e r  a llow ing  only a few m inutes fo r  re -h e a tin g . Advances upon such 
developments could re v o lu tio n iz e  th e  form in  which food i s  a v a ila b le , 
and in c rea se  i t s  11 convenience". In  a d d itio n , when T7P ( te x tu r iz e d  
veg e tab le  p ro te in ) becomes a  w idely-used food product, th e  form in  
which i t  w ill  be most accep tab le  i s  l ik e ly  to  vary  re g io n a lly , n o t 
only in  B r i ta in ,  but a lso  elsew here, and th e se  d iffe re n c e s  may be 
based upon p resen t food p re fe ren ces .
Furtherm ore, B r i ta in ’s com paratively re c e n t en try  in to  the  E.E.C. 
could have considerab le  in flu en ce  on her a g r ic u l tu r a l  p o lic y , food 
su p p lie s  and economics, w ith consequent m od ifica tions of B r i t i s h  
re g io n a l ea tin g  p a tte rn s .
These, and o th er fu tu re  agencies which could enhance or a l t e r  
re g io n a l food p references and which a re  p o te n tia l  avenues o f in v e s t­
ig a t io n , are  considered in  chap ter 14.
1..3. methodology of re se a rc h .
A number of methods of re sea rch in g  re g io n a l food p re fe ren ces
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a re  n ecessary  due to  th e  n a tu re  of th e  in d u s try  in  which th e  fin d in g s  
of any commissioned re sea rch  fo r  food m anufacturers or d is t r ib u to r s  
a re  c lo se ly  guarded s e c re ts  and in  which c a te re rs  tend  n o t to  keep 
reco rd s .
The re se a rc h  in to  re g io n a l food p references th e re fo re  takes 
p lace u s in g  th re e  prim ary methods: l i t e r a t u r e  search , analyses of
o r ig in a l  s t a t i s t i c s  and personal communication.
1 .3 .1 . L i te r a tu r e  search  (secondary sources of d a ta ) .
No one p iece  of re sea rch  nor any p u b lic a tio n  to  da te  dea ls  
s p e c i f ic a l ly  w ith food and d ish  p references w ithin  th e  reg ions of 
B r i ta in .  Indeed, very  l i t t l e  re se a rch  which claims to  in v e s tig a te  
an aspect of e a tin g  h a b its  or the  demand fo r  food has a c tu a l ly  
examined food choice or p references in  terms of e i th e r  food commodities 
or d is h e s : and even le s s  has been concerned w ith re g io n a l food 
p re fe ren ces . This i s  e sp e c ia lly  tru e  w ith in  th e  s e c to rs  of th e  
c a te r in g  in d u s try .
Some d a ta  a re , however, a v a ila b le  on reg io n a l consumption 
of various food products w ith in  th e  home, while a few in d iv id u a l 
s tu d ie s  have d e a l t  w ith the  p o p u la rity  of a lim ite d  number of foods 
in  e i th e r  h o s p ita ls ,  works canteens or s e c to rs  of commercial c a te r in g . 
E quivalent in form ation  has n o t been produced in  th e  case of th e  school 
c a te r in g  se rv ic e  even though a re c e n tly  published Department of 
Education and Science re p o rt s ta te s  s p e c i f ic a l ly  th a t  th e  c h ild  should 
have whatever food he wants, served in  th e  way he wishes ( D .E .3 . ,1975;.
The in form ation  which i s  a v a ila b le  i s  very  lim ite d  in  a 
number of a sp ec ts , being v a r ia b le  in  q u a li ty  and lack in g  in  q u a n tity . 
The m a jo rity  of th ese  p r in c ip a l  sources of published in fo rm ation  a re  
reviewed in  chap ter 6.
Apart from th e se  p r in c ip a l sources of secondary d a ta , o th e r 
in fo rm ation , tra ce d  from a v a r ie ty  of sou rces, r e l a t e s  only to  
s p e c if ic  m a te ria l in  in d iv id u a l chap ters. This type of in form ation  
i s  most u s e fu lly  considered a t  th e  beginning of each re le v a n t ch ap te r, 
so many re fe ren ces  a re  no t included  w ith in  th e  prim ary l i t e r a t u r e  
source review  in  chap ter 6.
1 .3 .2 . S t a t i s t i c a l  analyses ( o r ig in a l  d a ta ) .
As secondary sources of d a ta  throw l i t t l e  l ig h t  on B r i t i s h ' 
gastrogeography, except in  th e  household s i tu a t io n ,  i t  i s  n ecessa ry  
to  ob ta in  re le v a n t s t a t i s t i c s  from th e  v ario u s  s e c to rs  of th e  c a te r in g
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in d u s try . Response r a te s  to  such req u ests  a re  r e la t iv e ly  low, however, 
and th e re fo re  can only in d ic a te  in co n c lu siv e ly  p o ssib le  re g io n a l 
p re fe ren ces .
The method of d a ta  c o lle c tio n  fo r  each c a te r in g  se c to r  i s  
d escribed  w ith in  th e  re le v a n t ch ap ter, as th e  n a tu re  of th e  o b ta inab le  
m a te r ia l v a rie s  considerab ly  between types of o p era tion . Requests 
fo r  raw s t a t i s t i c a l  d a ta  r e f le c t in g  d ish  choice prove most f r u i t f u l  
in  th e  s u b s t i tu te  dom estic c a te r in g  s e c to rs  ( s p e c i f ic a l ly  S ta te  
school and N ational H ealth  S erv ice h o s p ita l  meal s e rv ic e s ) ,  where 
a c q u is it io n  of sample menus over a  4 to  6 week period , each marked 
w ith  f ig u re s  of d ish  u p tak e(* ), provides a s u b s ta n tia l  p ro p o rtio n  of 
th e  m a te r ia l.
U nfo rtu n a te ly  i t  i s  more d i f f i c u l t  to  ob ta in  th is  type of 
b as ic  in form ation  from th e  employee c a te r in g  s e c to r ,  as many companies 
a re  com mercially o r ie n ta te d  and so a re  r e lu c ta n t  to  d ivulge company 
"performance" ( e .g .  s a le s  f ig u re s ,  i f  indeed th ese  a re  kept a t  a l l ) .  
Commercial c a te r in g  o rg an iza tio n s are  even le s s  prepared to  d ivu lge  
t h e i r  s a le s  f ig u re s ,  added to  which they  have l i t t l e  time to  c o l la te  
m a te r ia l fo r  re se a rc h e rs , and so a com pletely d i f f e r e n t  approach to  
g a th e rin g  th e  in form ation  i s  e s s e n t ia l .
((* ) ’D ish u p tak e’ ag a in s t menus r e fe r s  to  the  a c tu a l number 
o f p o rtio n s  of each in d iv id u a l d ish  o r item  on th e  menu 
which a re  bought or consumed, expressed as a number or 
a p ercen tag e .)
1 Per sonal  communication (w ith  in d iv id u a ls  l i s t e d  in  Appendix 1 ).
In  o rder to  q u a lify  and add to  th e  somewhat scan ty  s t a t i s t i c a l  
in form ation  made a v a ila b le  from w ithin  th e  employee c a te r in g  s e c to r ,  
a  system of in te rv iew in g  informed in d iv id u a ls  w ith in  th i s  in d u s try  i s  
found to  be an e f f ic ie n t  way of e x tra c tin g  th e  necessary  d a ta .
Although th e  inform ation  derived  from in terv iew s tends to  
be o f a su b je c tiv e  and im p re ss io n is tic  n a tu re , the  technique i s  
s u f f ic ie n t ly  su ccess fu l in  terms of acq u irin g  in form ation  on reg io n a l 
commodity and d ish  id io sy n c rac ie s  and p re fe ren ces , to  be ap p lied  to  
th e  commercial c a te r in g  in d u s try  where s t a t i s t i c a l  in fo rm ation  i s  
t o t a l l y  unob ta inab le , due to  commercial con sid e ra tio n s  of tim e, 
economics and com petition .
A p re re q u is i te  of th i s  personal communication method of 
ga th erin g  d a ta  i s  th a t  the  in terv iew ee holds a re le v a n t head o f f ic e  
p o s itio n  w ith in  a nationw ide, or a t  l e a s t ,  g eog raph ica lly  very  w idely
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spread o rg an iza tio n , in  which c a te r in g  re p re se n ts  a s u b s ta n tia l  
p o rtio n  of th e  tu rn o v er.
However, throughout th e  e n t ire  re sea rch , personal communication 
by te lephone , l e t t e r  or m eeting produces much of th e  o r ig in a l  m a te r ia l, 
and indeed w ithout th is  channel of in v e s tig a tio n , few of th e  f in d in g s  
would be forthcom ing.
P ersonal fa c e -to -fa o e  in te rv iew in g , r a th e r  than telephone or w ritte n  
req u ests  fo r  in fo rm ation , was used as much as p o ssib le  because th is  
channel of communication has been dem onstrated to  be most e f f ic ie n t  
in  terms of passing  in form ation  a c cu ra te ly  and c le a r ly  from one 
in d iv id u a l to  another in  an optimum period  of time (Guinane, 1975).
1 .3 .4 . Im p lica tio n s of combined re se a rch  m ethodologies.
The in fo rm ation  p resen ted  throughout the e n t i re  s tudy  i s  
a  combination of th a t  gleaned by th re e  methods of re sea rc h : l i t e r a t u r e  
sea rch , s t a t i s t i c a l  analyses of o r ig in a l  raw d a ta , and personal 
communication; a l l  being r e l i a n t  upon th e  o thers  to  some, o ften  
s u b s ta n t ia l ,  degree.
Research methodology fo r  reg io n a l food p references th e re ­
fo re  ranges from s ig n if ic a n t  use of secondary d a ta  p a r t i c u l a r ^  in  
th e  household s i tu a t io n ,  to  d ish-up take a g a in s t menus in  th e  case of 
th e  cap tive  markets in  school and h o sp ita l  c a te r in g , and th i r d ly  to  
re l ia n c e  on su b je c tiv e  in fo rm ation , gleaned by personal communication, 
on th e  p a r t  of experienced commercial c a te r e r s ,  in  both  la rg e  
n a tio n a l o rg an iza tio n s and in d iv id u a l u n its  throughout th e  reg ions 
of B r i ta in .  Employee feed in g , which in  p a r t  has a cap tiv e  m arket but 
which i s  a lso  served by commercial c a te r in g  u n it3  i s  n e c e s s a r i ly  
researched  by more than one method : p a r t ly  through secondary d a ta , 
but predom inantly by means of d ish-up take s t a t i s t i c s  su b s ta n tia te d  by 
th e  informed opinion of experienced in d iv id u a ls  w ith in  th e  in d u s try .
1 .4 . Methodology of the p re sen ta tio n  of m a te r ia l .
1 .4 .1 . Chapter co n ten t.
¥ i th in  a p re c ise  d e f in it io n  of the  three-w ord t i t l e  of th e  
stu d y , *Regional Food P re fe ren ce s1 ( in  chapters 2, 3 & 4)» a rs  
contained a l l  th e  im portant elements of th e  approach to  th e  s u b je c t.  
Chapter 2 considers th e  n a tu re  of food and feed ing . Each academic 
d is c ip l in e  has i t s  own lim ited  d e f in it io n  of food, 2nd by rev iew ing  
and amalgamating th e se , a more adequate d e sc rip tio n  emerges, re le v a n t 
fo r  p resen t purposes.
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Chapter 5 deals w ith  a d e f in it io n  of food p re fe ren ces ,, and considers  
th e  a v a i l a b i l i ty ,  s o c ia l ,  psychological and chemical f a c to rs  which 
in flu en c e  them.
Chapter 4 d escrib es  th e  reg io n a l co n fig u ra tio n s  of B r i ta in  w ith in  
which food p references a re  in v e s tig a te d , and Appendix 4 p resen ts  
and ev a lu a tes  c e r ta in  re le v a n t c lim a tic , socio-economic and in d u s t r ia l  
re g io n a l fa c to rs  which could in flu en ce  contemporary food p re fe ren ces .
Chapter 5 b r ie f ly  reviews th e  h is to r ic a l  in flu en ces upon re g io n a l 
food p re fe ren ces . The f i r s t  p a r t  d ea ls  g en e ra lly  w ith  th e  B r i t i s h  
d ie t  in  th e  home s in ce  th e  Middle Ages, while succeeding in d iv id u a l 
se c tio n s  h ig h lig h t the  major developmental s tag es  of sch o o l, h o s p ita l ,  
employee and commercial c a te r in g  in  B r i ta in .
Chapter 6 review s th e  p r in c ip a l  published sources of in fo rm atio n .
Chapters 7 to  11 d iscu ss  and p resen t g ra p h ic a lly  th e  r e s u l t s  
o f th e  re sea rch  in to  reg io n a l food p re fe ren ces:
R esu lts
chap ter 7  reg io n a l food p references in  th e  home
ch ap ter 8 .........
ch ap ter 9 .........
chap ter 10. . . .  
chap ter 11. . . .
Chapter 12 compares and c o n tra s ts  reg io n a l food p references in  th e  
various types of c a te r in g  o p era tio n , and w ith in  the  c a te r in g  in d u s try  
as a whole, and attem pts to  produce a p r o f i le  of food and d ish  
p references in  each reg ion .
Chapter 13 attem pts an exp lanation  of why th e re  a re  re g io n a l p re fe ren ces  
and an e lu c id a tio n  of th e  in flu en c es  which produce and govern them.
Chapter 14 review s fu tu re  co n sid e ra tio n s  th a t  could have an e f f e c t  upon 
reg io n a l p references and ennumerates p o in ts  which have been r a is e d  
during  th e  course of th e  study  which deserve fu r th e r  in v e s t ig a t io n .
'Chapter 2 - 6  in c lu s iv e  con ta in  th e  background knowledge 
of food preferences to  d a te , and the  sources of published in fo rm ation  
on reg io n a l p re fe ren ces .
Both ‘food* and ‘preferences* a re  p re c is e ly  defined  and d iscu ssed , 
both  in  r e la t io n  to  th e  p resen t study and a lso  w ith in  a  wider co n tex t. 
Contemporary (Appendix 4) and h i s to r ic a l  (ch ap te r 5) in flu e n c es  upon
in  school c a te r in g  
in  h o s p ita l  c a te r in g  
in  employee feed in g  - 
in  commercial c a te r in g ,
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th e  food preferences a re  p resented  and evalua ted , w ith in  th e  s p e c if ic  
reg ions of B r i ta in ,  defined  in  chap ter 4 . The p r in c ip a l sources of 
published  inform ation on food and d ish  p references both  a t  home and 
w ith in  th e  c a te r in g  in d u s try  a re  reviewed and c r i t i c iz e d  (ch ap te r 6 ) , 
w hile s p e c if ic  l i t e r a tu r e  surveys are  p resen ted  a t  th e  beginning of 
each in d iv id u a l chap ter.
Chapter 7 - 1 1  in c lu s iv e  a l l  have th e  same b asic  s t r u c tu r e .  
Each begins w ith a  l i t e r a tu r e  survey of th e  corpus of knowledge to  
d a te , as i t  r e la te s  to  reg io n a l food p references w ith in  a p a r t ic u la r  
type of c a te r in g .
The methods of d a ta  a c q u is itio n  and a n a ly s is  a re  then o u tlin e d , th e  
r e s u l t s  p resen ted  in  tab u la ted  form and d iscu ssed , and f in a l ly  
conclusions a re  drawn. Food p references a re  p resen ted  in  terms of 
food groups, food commodities and d ish es  in  each ch ap te r: in  ad d itio n
to  t h i s  th e  household p re fe ren ces  (ch ap te r 7) and h o s p ita l  p a tien ts*  
p re fe ren ces  (ch ap te r 9) a re  analysed and evaluated  a lso  in  terms of 
th e i r  p ro te in , f a t  and carbohydrate co n ten t.
D e ta ile d  s t a t i s t i c a l  in form ation i s  included  w ith in  ap p ro p ria te  
appendices.
Chapter 12. 13 & 14 draw conclusions on the  b a s is  of th e  
re se a rc h  f in d in g s  ( r e s u l t  chap ters 7 - 1 1  in c lu s iv e ) ,  r e l a t e  th ese  
to  th e  in form ation  in  chap ters 2 - 6  in c lu s iv e , and hypothesize as 
to  fu tu re  tren d s  and developm ents.
Regional p references a re  considered  no t only in  terms of food groups, 
commodities and d ish e s , but where ap p ro p ria te , in  terms of c o n s titu e n t 
n u t r ie n ts ,  and a lso  a sso c ia ted  feed ing  h a b i ts .
1 .4 .2 . Chapter numbering.
Each chap ter i s  numbered and each se c tio n  w ith in  chap ters  
re p re se n ts  a su b -d iv is io n  of th e  chapter*s num erical va lue : fo r  
example, th e  th i rd  se c tio n  of chap ter 2 becomes (2 .3 * )•  A fu r th e r  
su b d iv is io n  would be, fo r  example, 2 .3 .1•»  2 .3 * 2 ., e tc .
Each f ig u re  (a  ta b le  or graph, e tc . )  w ith in  a chap ter i s  
s im ila r ly  num bered;for example, the  f i f t h  f ig u re  w ith in  chap ter 4 
i s  (Fig.4.5*)»
Appendices have an id e n t ic a l  system of id e n t i f i c a t io n ,  
although the num erical value  ha3 th e  p re f ix  of the  l e t t e r  ’A’ :
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e .g .  the th ird  section  of the appendix information referr in g  to  
chapter 8 , i s  w ritten as (a .8 .3 .)*
Some d a ta  a re  too  leng thy  to  be included w ith in  the  p resen t 
te x t  and so a re  included w ith in  a supplem entary t e x t ,  th e  p a r ts  of 
which a re  numbered a s  those  of the  main te x t ,  but p re fix ed  by th e  
l e t t e r  ,S*. Therefore th e  th ird  s e c tio n  of supplem entary m a te r ia l 
r e f e r r in g  to  chap ter 10 would be id e n t i f ie d  as (S .10.3*)* This 
supplem entary te x t  does n o t form a p a r t  of th e  submission fo r  the 
degree , but i s  a v a ila b le  to  be d ram  upon fo r  a d d itio n a l evidence 
i f  re q u ire d .
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CHAPTER 2
MEAT IS FOOD?
A number o f academic d is c ip lin e s  each have th e i r  own d e f in ­
i t i o n  of ’’food” , which i s  o ften  extended to  encompass ’’feed in g ” 
behaviour. The m olecular com position o f foods i s  h ig h lig h ted  by the  
chem ist, t h e i r  p h y s io lo g ica l r o le  i s  the  concern o f the  n u t r i t i o n i s t ,  
w hile th e i r  in tim a te  involvem ent w ith l i f e - s t y l e  i s  considered  by th e  
d is c ip lin e s  of the  hum anities. A p rogression  through th e  various 
p o in ts  of view illu m in a te s  th e  tru e  in te rd is c ip l in a ry  n a tu re  o f ’’foods” 
and feed ing  h a b its ,  although a l l  fa c tio n s  would agree on th e  fo llow ing  
in d isp u tab le  s ta tem en t:
’’Except fo r  a i r ,  food is  the  most im portant environm ental 
f a c to r  th a t  a f f e c ts  the h e a lth  of th e  body."
(Johnson & P e te rso n , 1974).
The com position of a l l  food i s  chem ical, and although th i s  
u s u a lly  involves m ixtures of v ery  la rg e  numbers of d i f f e r e n t  compon­
e n ts , i t  i s  p o ss ib le  to  e lu c id a te  th e  in d iv id u a l substances o f which 
food i s  comprised. Many of these  c o n s titu e n ts  a re  common to  d i f f e r e n t  
fo o d s tu ffs .
2 .1 . The chem ist c l a s s i f i e s  the  chemical components of th e  d ie t
as carbohydrates, f a ts  and o i l s ,  p ro te in s , v itam ins, m inera ls  and w ater. 
The chemical c o n s ti tu t io n , p h y sio lo g ica l ro le  and d ie ta r y  source of 
th ese  c o n s titu e n ts  of food, or n u tr ie n ts ,  a re  b r ie f ly  described  in  
Appendix 2, s e c tio n  A .2 .1 .
I t  i s  n ecessary  to  draw upon inform ation  reg ard in g  th e  chem ical comp­
o s it io n  and p h y sio lo g ica l r o le  of food from various sources when 
reg io n a l n u tr ie n t  in tak es  a re  considered in  r e la t io n  to  food consumption 
in  th e  home (chap ter 7 ), in  schools and h o sp ita ls  (where th e  n u t r i t io n a l  
asp ec t of food consumption i s  p a r t ic u la r ly  im portan t: ch ap te rs  8 and
9 ) f and w ith in  in d u s t r ia l  c a te r in g  (ch a p te r  10).
2 .2 . The biochem ist reg ard s  food in  i t s  co n tex t of being  n ecessa ry
fo r  normal growth, maintenance and rep roduction  of th e  human body, and 
considers th a t :
"food c o n s is ts  of e s s e n tia l  n u tr ie n ts  which man cannot 
sy n th esize  from o ther c o n s titu e n ts  of the  d i e t .  These 
inc lude  w ater, ino rgan ic  ions and a number of organic
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compounds. Of th e  organic compounds in  th e  body approx­
im ate ly  tw enty-four have been d e f in i te ly  e s ta b lish ed  as 
d ie ta ry  e s s e n t ia ls .  A ll o ther substances a re  syn thesized  
by th e  organism in  th e  presence of an adequate supply of 
th e se  e s s e n tia l  f a c t o r s . ”
(W hite, Handler & Sm ith, 1968).
T herefo re , th e  biochem ist d efin es food as fo llow s:
"Pood i s  anyth ing , e i th e r  s o lid  or l iq u id ,  possessing  a 
chemical com position which enables i t ,  when swallowed, to  
do one or more of th ese  th re e  th in g s : -
(a) to  provide th e  body w ith m a te r ia l from which i t  can produce 
work, heat and o th e r forms of energy;
(b) provide m a te ria l fo r  growth, m aintenance, r e p a ir  or 
rep roduction ;
(c) supply  substances which norm ally re g u la te  th e  p roduction  o f 
'e n e rg y  or th e  p rocesses of growth, r e p a ir  or rep ro d u c tio n ."
(Pyke,1975).
2 .3 * Having considered th e  chemical asp ects  of food and feed in g
th e  p r in c ip a l foods re q u ire  co n sid e ra tio n  in  terms o f in ta k e  of 
n u t r i e n t s . This i s  the  realm  of th e  n u t r i t i o n i s t .
N u t r i t io n  i s  th e  a c t or process -  i t  i s ,  in  f a c t ,  a s e r ie s  
of co -o rd ina ted  processes -  whereby the  nourishm ent of the  
body i s  e ffe c te d . I t  c o n s is ts  of th e  ta k in g -in  and. a s s im il­
a tio n  through chem ical changes (metabolism) of m a te r ia ls  
w ith  which th e  t is s u e s  of th e  body a re  b u i l t  up and th e i r  
waste ex cre ted , by which th e  processes o f th e  body a re  
re g u la te d , from which energy i s  l ib e ra te d  fo r  th e  work th e  
body has to  do, and hea t generated fo r  the  maintenance of
i t s  tem peratu re  " (McCarrison & S in c la i r ,  1961).
Recommended in tak es  of n u t r ie n t s .
Numerous ta b le s  s e t t in g  f o r th  s tandard  d ie ta ry  needs have 
been prepared by o f f i c i a l  bodies. The most re c en t re v is io n  of B r i t i s h  
recommendations was published by th e  Department of H ealth  and S o c ia l 
S e c u r ity  in  1969, (see  appendix 2, f ig .A .2 .2 . ) .
Such ta b le s  provide s tandards ag a in s t which d ie ts  of in d iv ­
id u a l communities can be measured so th a t  v u lnerab le  p o in ts  can be 
d e tec ted ; th e  s tandards serve  as a guide fo r  d ie t ic ia n s  and c a te r e r s ;  
and th i rd ly  are  n ecessary  fo r  any planned a g r ic u l tu r a l  p o licy  and an 
organized food tra d e . In  general th e  f ig u re s  provide a l ib e r a l  margin
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o f s a fe ty  and a re  r e la te d  to  th e  customary d ie ts  of th e  indigenous 
popu la tion .
In  chap ter 7 the  re g io n a l percentages of recommended in tak es  
of various n u tr ie n ts  a re  considered: f ig u re  A .2 .2 . provides estim ates  
of the a c tu a l d ie ta ry  needs of B ritons ag a in s t which th e  n u t r i t io n a l  
adequacy of re g io n a l d ie ts  can he evaluated in  succeeding c h a p te rs .
Food 1 v a lu e1 •
Tables of food values (e .g .  KcCance and Widdowson, 1960), 
compiled by analyses of th e  chemical com position of food>s ta te  th e  
exact n u t r i t io n a l  content o f in d iv id u a l foods and d ish e s , enab ling  
n u t r i t io n i s t s  to  c la s s i fy  foods, evaluate  d ie ts  and make ad justm ents.
The n u t r i t i o n i s t  c la s s i f ie s  foods no t as chem ical components 
of a d i e t  as does th e  chem ist and b iochem ist, but accord ing  to  th e i r  
’•b io lo g ica l value" as judged by th e i r  con ten t of v a rio u s  n u trien ts -.
N u tr it io n a l  C la s s if ic a tio n  o f Foods.
(1) c e re a ls .
C ereal grains are  th e  seeds of dom esticated g ra sse s , th e  p r in c ip a l 
ones being wheat, r ic e ,  maize-, m i l le ts ,  oats and. ry e . T h e ir  whole, 
g ra in s  have a s im ila r  chemical com position and n u tr i t iv e :  v a lu e . They 
provide energy, some p ro te in , and con tain  app rec iab le  amounts of 
calcium and iro n . Whole c e re a ls  a re  t o t a l l y  devoid of v itam ins A and 
C, while m illin g  can lead  to  in su ff ic ie n c y  o f B group v itam in s.
(2) s ta rc h y  ro o ts
In  th is  c la s s ,  the  po ta to  i s  most im portant in  tem perate c lim ates  : 
in  the  tro p ic s  cassava, yams, sweet po ta to  and ta ro  a re  im p o rtan t. They 
a l l  con ta in  la rg e  quanties of s ta rc h  and are  good sources of energy, 
although fo r  the most p a r t  a re  poor in  p ro te in s , m inera ls  and v itam in s .
(3) sugars and sy rups.
Sugar i s  an e a s ily  d ig e s t ib le  form of carbohydrate energy, bu t lacks 
every o ther n u t r ie n t .  Syrups con ta in  n u t r i t io n a l ly  s ig n if ic a n t  amounts 
o f calcium  and iro n .
(4 ) p u lses , n u ts  and seed s.
P u lses a re  the  seeds of peas, beans and l e n t i l s  whose n u t r i t iv e  p ro­
p e r t ie s  resemble those  of whole c e re a l g ra in s  but w ith  a h ig h er p ro te in  
co n ten t.
Nuts have a high f a t  and p ro te in  co n ten t, b u t, being eaten  in  sm all 
q u a n titie s  th e ir  n u t r i t io n a l  c o n tr ib u tio n  i s  in s ig n if ic a n t .  Some 
m iscellaneous seeds can co n trib u te  a d d itio n a l n u t r ie n ts .
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(5) v eg e tab le s .
W ithin th is  c la ss  th e re  i s  a g rea t v a r ie ty  of b o tan ica l s tru c tu re :  
leav es , ro o ts , f r u i t s ,  s ta lk s  and flow ers. However, a l l  vegetab les 
have l i t t l e  energy value and p ro te in  co n ten t, but do co n ta in  s i g n i f i ­
cant amounts of calcium  and iro n , some B v itam in s, and c h ie f ly  vitam in 
C, f o l i c  acid  and caro tene ( th e  p recurso r of vitam in A).
(6) f r u i t s .
The only  e s s e n tia l  n u t r ie n t  in  which f r u i t s  are r ic h  i s  a sco rb ic  a c id , 
a lthough , l ik e  v eg e tab les , th ey  con ta in  c e llu lo se  which provides 
’’roughage.” Small q u a n tit ie s  o f caro tene and B group v itam ins a re  
p re se n t. Fananas alone supply  energy as they  have an above average 
carbohydrate co n ten t.
(7) meat, f i s h  and eggs.
Fean muscle (meat) con ta ins about 2C$ p ro te in , 5/^  f a t ,  Vfo m inera l ash 
and th e  r e s t  i s  w ater, although th e re  a re  g rea t v a r ia t io n s  in  f a t  
co n ten t. Heat i s  o f p a r t ic u la r  value because i t  con ta in s p ro te in  of 
high b io lo g ic a l va lue , f a t  fo r  energy, iro n , phosphorus, a l i t t l e  
calcium and some v itam ins.
Lean f i s h  con ta ins le s s  than  1 fa f a t  and 10$ p ro te in  o f high b io lo g ic a l  
v a lu e .
Eggs a re  very  r ic h  in  e s s e n t ia l  n u tr ie n ts  : calcium , iro n , v itam in  A, 
th iam in , n ic o t in ic  ac id , r ib o f la v in ;  10$ i s  h igh  b io lo g ic a l va lu e  
p ro te in  and a f u r th e r  10$ i s  f a t .
(8) m ilk and m ilk p roducts.
P ro te in s , f a t s ,  carbohydrate, calcium , iro n  and numerous v itam ins are  
a l l  p resen t in  m ilk . Cream contains a l l  th e  f a t  and from one th i rd  
to  a h a lf  o f th e  p ro te in  and la c to se  in  m ilk , while cheese co n ta in s  
n e a r ly  a l l  the  p ro te in , f a t  and many o ther n u tr ie n ts  of m ilk .
(9) o i l s  and f a t s .
These a re  concentrated  sources of energy and im portant sources o f f a t -  
so lu b le  v itam ins. There i s  no evidence th a t  b u tte r  f a t  as such has 
any n u t r i t io n a l  advantage over m argarine, n o r  th a t  the; former i s  enriched  
w ith  v itam ins A and D. V egetable o i l s  are  a l l  of h igh  energy v a lu e , 
bu t w ith  one exception  are  a l l  devoid of v itam in a c t iv i ty .
(10) beverages.
These predom inantly supply w ater. Some are  a lso  a source of energy 
and a few provide s ig n if ic a n t  amounts of m inerals and v itam in s.
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R egulation  of n ecessary  n u t r ie n t s .
The chemical com position of th e  body can be reg u la ted  by th re e  mechanisms: 
1 • absorp tion  from th e  alim en tary  canal
2. ex cre tio n  by th e  kidneys
3. metabolism in  th e  t i s s u e s .
By one or o th er of th ese  ways adjustm ents can be made to  vary ing  d i e t ­
ary  in tak es  o f w ater, p ro te in , m inerals and v itam in s. IJhen n o t r e ­
s t r i c t e d  by poverty  or o th e r adverse circum stances, most people e le c t  
to  e a t  a d ie t  which provides about tw ice the  minimal requirem ent of 
th e se  n u tr ie n ts .
However, the  metabolism of carbohydrate and f a t  are  reg u la ted  accur­
a te ly  to  the needs of the organs and t is s u e s  fo r  energy. In  consequence, 
i f  th e  d ie ta ry  in tak e  does n o t meet e x a c tly  the  requirem ent fo r  energy, 
a  d e fic ien c y  has to  be met by withdrawal from th e  s to re  or a su rp lu s  
has to  be d ep o sited .
A n u t r i t i o n i s t  s tr e s s e s  th a t  however n u t r i t io u s  a. p o te n t ia l  
food may be, i t  cannot y ie ld  any b io lo g ic a l value i f  i t  i s  n o t ea ten .
In  th is  sense i t  can no longer be defined  as food.
N ev erth e less , c e r ta in  substances a re  in g ested  which do n o t 
c o n tr ib u te  to  th e  body's n u t r i t io n .  For example, pepper i s  ea ten  bu t 
has no n u t r i t io n a l  worth, w hile s a l t  (sodium ch lo rid e ) c le a r ly  h as .
2 .4 . The n o n -co n trib u tio n  of c e r ta in  ingested  substances to  a
body 's  n u t r i t io n  i s  app rec ia ted  w ith in  th e  d ie t i c i a n 's  c l a s s i f ic a t io n  
o f foods in to  fu n c tio n a l groups.
f i g . 2 .1 . D ie t ic ia n 's  c la s s i f ic a t io n  of foods in to
group I
I I  <>
fu n c tio n a l groups. (Mottram, 1951)
sugars and syrups
c e re a ls ,  p o ta to es , pu lses and nu ts
o i l s  and f a ts
m ilk and m ilk products
meat
p o u ltry
f i s h
eggs
supply
c a lo r ie s
m ainly
supply 
f i r s t  c la s s  
p ro te in
-3 7 -
j f r u i t s  and f r u i t  products 1 supply
group I I I  i  r
^ le a fy  vegetab les J asco rb ic  acid
IV beverages supply  water
V condiments -  have no food value -  ju s t  s tim u la te
a p p e ti te .
-  ’’fla v o u r belongs more to  the  a r t  r a th e r  
than th e  sc ience o f n u t r i t i o n . ”
2*1. From th e  po in t of view of a p h y s io lo g is t food does n o t
n e c e s sa r i ly  have to  be ea ten : a doctor can m ain tain  th e  ex is ten ce  of
an unconscious p a tie n t by means of a g a s tr ic  tube or in travenous d r ip  
in  order to  adequately  n o u rish  th e  body.
T herefo re , more broadly , food can a lso  be:
’’. . . . a n y  substance which, when taken  in to  th e  system , enables an 
organism to  grow, or i f  an a d u lt ,  to  m aintain  i t s  h e a lth ” (Mot tram , 1951 )*.
*- I t  would seem th a t  the  most im portant p h y s io lo g ica l d r iv e  i s  
ju s t  to  e a t ,  in  order to  s a t i s f y  hunger -  in  o rder, th a t  i s  to  o b ta in  
c a lo r ie s .  But as hunger i s  d im inished, though in tak e  perhaps i s  s t i l l  
below tru e  c a lo r ic  needs, th e  second p h y sio lo g ica l d r iv e  makes i t s e l f  
f e l t :  th i s  i s  th e  d riv e  to  ea t p a la ta b le  foods, the  s a t i s f a c t io n  of 
which would u su a lly  be to  in c re a se  the  in ta k e  of e s s e n t ia l  n u tr ie n ts  
such as p ro te in , and thus decrease th e  chances of developing m a ln u tr it io n  
(Yudkin & McKenzie, 1964).
K ith  most commodities demand can vary  over an extrem ely wide 
range. K ith  food however, th e re  a re  f a i r l y  narrow l im its  below which 
l i f e  cannot e x is t  and above which even th e  most g lu ttonous cannot reach . 
The fu n c tio n  of e a tin g  i s  to  s u s ta in  l i f e  and promote h e a lth , bu t l ik e  
th a t  of o ther b io lo g ic a l  fu n c tio n s , i t s  fu lf ilm e n t can be h ig h ly  
p lea su ra b le .
What human communities choose to  e a t i s  only p a r t ly  dependent 
on p h y s io lo g ica l requ irem ent, and even le s s  on in te l l e c tu a l  reaso n in g  
(pyke, 1968). People must e a t what th ey  need, but in  r e a l  l i f e  they  
choose what they  l ik e .  H ealth  w ill  be m aintained th e re fo re  only  when 
they  l ik e  what they  need (P yke,l970).
2o6. Broader aspects of food -  and feed in g .
Food encompasses those substances which in d iv id u a ls  a re  
prepared to  e a t ,  which must a lso  f u l f i l . c r i t e r i a  a p a rt from those  
m erely o f n u t r i t io n .
T herefore food must a l s o : -
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(s )  conform to  th e  p re ju d ic e s , b e l ie f s  and taboos of the  
people to  -whom i t  i s  p resen ted  so th a t  they  -will be 
prepared to  e a t i t ;
(b) be av a ila b le  w ithout r e s t r i c t io n  by s o c ia l  or community
b a r r ie r s  which might prevent people from e a tin g  i t .
(Pyke,1975).
Pood has many d im ensions:-
a . )  q u a n tita tiv e  -  in su f f ic ie n c y  leads p ro g ress iv e ly  from m ild discom­
f o r t  to  severe  hunger and ev en tu a lly  d ea th .
b .)  q u a l i ta t iv e  -  food can a f fe c t  h e a lth , l i f e  span, p h y s ica l f i t n e s s ,
body s iz e  and m ental development bu t improper d ie t s  
can lead  to  m a ln u tr itio n , o b es ity  or d ise a se .
c .)  c u l tu r a l  -  food h a b its  a re  a p a r t  of c u ltu ra l  and em otional
l i f e .  ’’Our p references a re  in g ra in e d . Pood h a b its  
have become r i t u a l s  and p a tte rn s  of d a i ly  ro u tin e  
and are  adhered to  ten ac io u s ly . S a t is f a c to ry  d in in g  
soothes both  body and so u l and i s  a m ajor f a c to r  in  
th e  q u a lity  of l i f e ’*. (Hoff & Jan ic k , 1973).
The f i r s t  two dimensions dea l w ith  th e  e s s e n tia l  b io lo g ic a l needs: th e  
th i rd  dimension i s  more emotive but n o nethe less  extrem ely im p o rtan t.
Pood h a b its  are indeed a branch o f anthropology, which i s  
th e  sc ien ce  of human behaviour. Bach c u l tu r a l  group has a subconscious 
c la s s i f ic a t io n  o f food, which i s  learned  in  childhood by im ita tio n  and 
which i s  n o to rio u s ly  d i f f i c u l t  to  change.
There a re  f iv e  u n iv e rsa l c la s s i f ic a t io n s : -
1 .) c u l tu ra l  superfoods -  th ese  a re  th e  main source o f c a lo r ie s  and
p ro te in s . I t  i s  r ic e  in  S .E . A sia, com  in  
c e n tra l  and South America, wheat in  n o rth e rn  
Europe and th e  Middle E a st, and cassava in  
A f r ic a . . .e tc * . .
2#) p re s tig e  foods -  th ese  are  served on im portant o r s p e c ia l  occasions
and are u su a lly  r a re  or expensive. Arabs favour 
ro asted  camel hump or sheep eyes while in  China 
b ird s  n e s t  soup would f i t  in to  t h i s  ca teg o ry .
3 .)  ’’m agical” foods -  these  are thought to  possess m agical p ro p e r t ie s .
As l a t e  as 1900 many people in  th e  U.S.A. thought 
cancer was caused by ea tin g  tom atoes.
Some A frican  ch ild ren  are n o t allowed to  e a t  eggs 
as they  a re  thought to  cause b ladder d ise a se  and
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s t e r i l i t y  a f t e r  m arriage.
There a re  very  many such ‘i r r a t io n a l*  b e l ie f s  in  
every community.
4*) body—image foods — in  In d ia  and some South .American c o u n tr ie s , foods
a re  c la s s i f ie d  as *hot* or * cold* depending no t 
on a c tu a l tem perature but on how they  a f f e c t  the  
body. In  China foods a re  c la ssed  as ’’y in 11 
( f r u i t s  and d a iry  produce) or "yang" (meat, eggs, 
f i s h ) ,  and i t  i s  thought th a t  h e a lth  can only 
be m aintained by in g e s tin g  a  good balance of 
th e  two.
5 .)  foods fo r  psycholog ica l groups -  e .g . c e r ta in  foods are  only  s u i t ­
ab le  fo r  c h ild re n , a d u l ts ,  the
e ld e r ly , pregnant or la c ta t in g  
fem ales, th e  s i c k . . . .e tc : . . .  
( J e l l i f f e ,  1967).
A s o c io lo g is t  considers food in  term s of a m eal, one of a 
category  of s o c ia l  i n s t i t u t i o n s ,  in  which a v a r ie ty  of common and 
d if f e r e n t ia te d  v a lu es , o b je c tiv e s  and ro le s  rece iv e  both  p r a c t ic a l  and 
symbolic expression and m odifica tion  (Burgess & Dean, 1962).
Innumerable s o c ia l  occasions, both sacred  and se c u la r , c e n tre  around
food; e .g . Christm as, b i r th d a y s ,  e t  c e te ra  (¥ ilso n , F ish e r  &
Fuqua, 1959).
To th e  p sy ch o lo g is t, th e  sp e c ia l p ro p e rtie s  o f a meal a re
lin k ed  to  the  c h a ra c te r  and number o f in d iv id u a l p a r t ic ip a n ts .  I t  i s
an occasion on which th e  ro le  and s ta tu s  of each member o f  th e  house^- 
hold  i s  dem onstrated, c la r i f i e d  and m aintained.
E ating  i s  n o t m erely th e  process of e f fe c tin g  adequate 
n u t r i t io n .  A meal i s  a phase or an occasion o f s a t is fy in g ,  more or 
l e s s ,  a v a r ie ty  of needs and d riv e s  : p leasu re -seek in g , reducing  or 
p reven ting  of an x ie ty ; and i s  symbolic of ‘sh a rin g ' and ‘belonging* 
(Burgess & Dean, 1962). The food can a lso  dem onstrate s e c u r i ty ,  
c r e a t iv i ty  and se lf-e s teem  (Johnson & P e te rso n ,1974).
"Food i s  needed fo r  th e  p h y sio lo g ica l n e c e s s i t ie s  o f th e  c e l ls  
and t is s u e s  of the body fo r  optim al h e a lth , while s a t i s f a c t io n  
of th e  psychological wants gives p leasu re  to  th e  mind and body." 
(Yudkin & McKenzie, 1964).
2 .7 . Food ch o ice .
The food sources of an adequate and w ell p roportioned  supply
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of a l l  e s s e n t ia l  n u tr ie n ts  vary  enormously between in d iv id u a ls , and 
p a r t ic u la r ly  between communities.
In  B r ita in  today, fo r  example, beef i s  a common and accep t­
ab le  source of p ro te in  w hile in  Uganda an ts are  a commonly accepted 
food, W esterners may f in d  th i s  re p u ls iv e , bu t they fo rg e t in  th e i r  
ethnocentrism  th a t  an ts  a re  approxim ately 20fo p ro te in , end so provide 
a w idely a v a ila b le , cheap supply of good q u a li ty  p ro te in  fo r  many 
poor Ugandans,
E sse n tia l n u tr ie n ts  are a v a ila b le  from a v a r ie ty  of so u rces , 
but th e re  i s  no u n iv e rsa l food th a t  w il l  s a t i s f y  a l l  our requ irem en ts.
An adequate d ie t  can be designed in  a number of ways to  s u i t  lo c a l  
ta s te s  and d iv e rse  food su p p lies  (Smith & W a lte rs ,1967).
Today i t  i s  estim ated th a t  of th e  two m illio n  known sp ec ie s  
o f anim als, about f i f t y  have been dom esticated and make a c o n tr ib u tio n  
to  man’s food and one hundred sp ec ies  of the  known 550,000 kinds of 
vegetab les  are  c u ltiv a te d  and consumed (Johnson & P e te rso n ,1974).
I t  must be re a liz e d  th a t  people e a t foods : they  do n o t 
in g e s t n u t r ie n ts .  They e a t th a t  which conforms to  th e i r  own d e f in i t io n  
of food. This f a c t  gives r i s e  to  the  fo llow ing , i n i t i a l l y  seem ingly 
s u p e r f ic ia l  s ta tem en ts , which a re  in fa c t  very  tru e :
"Food i s  what one i s  prepared to  ea t"  (Pyke,1968).
"Food i s  wiiat man ea ts  " (Johnson & P e te rso n , 1974).
"Food" i s  s p e c if ic  to  in d iv id u a ls  or communities. Here again  
"p reference" can d efin e  whether a p o te n tia l  food i s  indeed a  food w ith in  
a s p e c if ic  s e t  of circum stances. Indeed, B urnett (1968) considers  food 
only in  terms o f " d ie ta ry  item s" of a s p e c if ic  community or even a 
household.
The rec e n t a b i l i t y  of food technology to  sep a ra te  p a l a t -  
a b i l i t y  from n u t r i t io n a l  v a lu e , makes i t  p o ssib le  to  s a t i s f y  our 
(p sycho log ical) wants w ithout n e c e ssa r ily  s a t is fy in g  our (p h y s io lo g ic a l)  
needs. Here p a la ta b i l i ty  i s  im portant : people e a t th e  foods th ey  want, 
and they  want foods they  l ik e  (Yudkin & McKenzie, 1964) • P re fe ren ces  
can th e re fo re  d ic ta te  to  a g re a t ex ten t what i s  defined  as"fo o d ", by a  
s p e c if ic  community.
’Food* can be ap p recia ted  as having various a sp e c ts : chem ical, 
biochem ical, n u t r i t io n a l ,  d i e t e t i c a l ,  p h y s io lo g ica l, an th ro p o lo g ic a l, 
s o c io lo g ic a l, p sycho log ica l, te ch n o lo g ica l, e t  c e te ra .
From an amalgamation of th e  numerous lim ited  d e f in i t io n s  
proposed by v arious d ic ip l in e s ,  a more adequate d e sc rip tio n  of food 
emerges fo r  p resen t purposes.
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2*8. What i s  food?
FOOD IS ANY SOLID OS LIQUID, AVAILABLE AND ACCEPTABLE TO M  
INDIVIDUAL OS COMMUNITY, THE CHEMICAL COMPOSITION OP WHICH, 
WHEN INTSODUCED INTO THE BODY, CAN PBOVIDE MATERIAL OS A 
MEDIUM POS TEE PSODUCTIQN OS REGULATION OP ENERGY, REPRO­
DUCTION, GROWTH, MAINTENANCE OS REPAIR OP THE BODY.
POOD CAN ALSO CONSIST OP A SUBSTANCE WHICH AN INDIVIDUAL 
OR COMMUNITY IS PREPARED TO VOLUNTARILY INGEST, ALTHOUGH 
IT MAY NOT NECESSARILY BE NUTRITIONALLY BENEFICIAL.
However, over and above th is  d e fin itio n , why are some p o ten tia l foods 
eaten by some communities, but rejected  by others? The answer to  th is  
l i e s  in  food p references, and the fa cto rs governing them.
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CELAPTER 5
TOHAT IS A FOOD PREFERENCE?
2*1- What i s  "p re fe ren ce"?; th e  e le c tio n  of one th in g  before an o th er. 
"To p re fe r"  means; to  reg a rd , to  esteem more than something e ls e ;  to  
choose; to  advance; to  e x a l t ;  to  r a i s e ;  to  promote.
Yudkin and McKenzie (1964) d e fin e  food p references as " the 
p a r t ic u la r  foods an in d iv id u a l l ik e s  or d is l ik e s "  and food choice as 
" the  foods se le c te d  by an in d iv id u a l a t  a  given tim e ."
Man’s choice of food can take  p lace  a t  a number o f d i f f e r e n t  
le v e ls .  The choice can be between meat and f i s h  or between c e re a l  and 
p u lse . A th i rd  le v e l  involves choice between beef or m utton, r i c e  or 
wheat. At a fu r th e r  le v e l choice i s  between, fo r  example Cheddar or 
C heshire cheese, brown or white bread (Yudkin, 1956). N ev erth e less , 
a t  a l l  le v e ls ,  p reference w il l  be involved, which i s  determ ined by 
a  g re a t number of fa c to rs ,  each having a v a r ia b le  degree of in flu e n c e  
depending upon th e  le v e l  a t  which the  choice i s  being  made.
A food p reference  i s  dem onstrated when one p a r t ic u la r  food, or 
com bination o f foods i s  chosen, r a th e r  than  ano ther, by an in d iv id u a l 
o r a  group; on one or a number of occasions.
3-.2. P revious s tu d ie s  of V ariab les Governing Food P re fe re n c es .
A number of in d iv id u a ls , s p e c ia l iz in g  in  d iv e rse  d is c ip l in e s ,  
have examined th e  v a r ia b le s  governing food p re fe ren ces . In  many cases 
s o c ia l  in flu en c es  have been considered paramount, w ith  economic 
c o n s id e ra tio n s  tak in g  a  secondary p lace  as determ inants o f food ch o ice . 
The most commonly mentioned fa c to rs  thought to  in flu en c e  food p re­
fe ren ces  tend to  be c u l tu re ,  r e l ig io n ,  geography and c lim a te , n u t r i t ­
io n a l education , food technology and tra n s p o r ta t io n . The p a l a t a b i l i t y  
o f th e  food a v a ila b le  and hunger a re  a lso  f req u e n tly  m entioned f a c to r s .
In  1936, Remington examined th e  s o c ia l  o r ig in s  o f d ie ta ry  
h a b its  and concluded th a t  d ie ta ry  in s t in c t s  were th e  outgrow ths of 
mores which had th e i r  beginnings in  t r i b a l  l i f e ,  and were in flu en ced  
by c u ltu re , r e l ig io n  (o r s u p e r s t i t io n ) ,  geographical h a b i ta t ,  c lim a te , 
commerce, a d v e r tis in g  and "modem in d u s t r ia l  and in v en tiv e  g en iu s ."
He a lso  f e l t  th a t  an in d iv id u a l’s sex , s p e c if ic  n u t r i t io n a l  need and 
s t a t e  o f hunger would, when considered in  th e  con tex t of th e  v a rio u s  
a sp ec ts  o f h is  economic s ta te ,  d ic ta te  h is  p references w ith in  th e  range 
o f food ta s te s  he f in d s  p leas in g .
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The conclusions of the  U nited S ta tes*  N ational Research 
Council in  1943 on th e  f a c to rs  a f fe c t in g  food h a b its  f i r s t l y  decid.ed 
th a t  th e  t r a d i t io n a l  feed in g  h a b its  of a community and th e  way in  
which ch ild re n  le a rn t  them a re  both  of g re a t importance# The Research 
Council a lso  s tre s se d  th e  e f f e c t  of the  s t a t e  qf n u t r i t io n  education 
and m edical sc ience  as w ell as s o c ia l  co n d itio n s such as housing and 
tra n s p o r ta tio n .
In  1956, Yudkin attem pted a  complete summary o f fa c to rs  
determ ining food cho ice , which he d iv ided  in to  fa c to rs  of a v a i la b i l i ty ,  
s o c ia l  fa c to rs  and p h y sio lo g ica l f a c to r s .  W ithin th e  l a s t  of th ese  
groups he includes h e re d ity , a l le rg y , th e ra p e u tic  d ie t  and n u t r i t io n a l  
needs, but a lso  food " a c c e p ta b ility "  which he f e e ls  c o n s is ts  o f i t s  
p re se n ta tio n , p a la ta b i l i ty  and pharm acological a c t iv i ty .  Of th e  
s o c ia l  f a c to rs ,  he considers r e l ig io n  and s o c ia l  custom to  be im portan t. 
He th in k s  s o c ia l  c la s s  and s ta tu s  concepts a re  in te r l in k e d  and th a t  
th e  f a c t  th a t  an in c re a s in g  range of foods a re  eaten  on ascending th e  
s o c ia l  order c le a r ly  has an economic o r ig in . Yudkin b e liev e s  th a t  food 
h a b its  e s ta b lish ed  in  e a r ly  l i f e  a re  seldom a ffe c te d  by propaganda.
Records of the  foods served  in  Pennsylvania in  1957 by 
housewives of various n a tio n a l o r ig in s  in d ic a te  th a t  c u l tu r a l ly  
conditioned  food h a b its  can, and do, p e r s i s t  even when a household’s 
lo c a tio n  i s  changed (F lie g e l,  1961).
The c r i te r io n  of food acceptance i s  thought by P ilg rim  
(1957) to  be "consumption w ith  p leasu re" . He b e liev es  food acceptance 
to  be based on human physiology, sensory  p ercep tio n  and p erso n a l 
a t t i tu d e s ;  and th a t  s tu d ie s  of food acceptance behaviour suggest th a t  
experiences p r io r  to  th e  age of 16 a re  among th e  s tro n g e s t c o n tro ll in g  
fa c to rs  of food p re fe ren ces . In  1961, among s ig n if ic a n t  in f lu e n c in g  
fa c to rs  of th e  food i t s e l f ,  he mentions method of p re p a ra tio n , menu 
com binations, frequency of se rv in g  in d iv id u a l foods and s a t i e ty  v a lu e . 
P ilg rim  b e liev es  food preferences to  be s ta b le ,  showing n e g lig ib le  
change over a 10 year period .
On the  b a s is  of surveys of American s o ld ie r s  P ilg rim  and 
Kamen (1963) re p o rt th a t  about 15°/> of th e  v a r ia t io n  in  th e  s e le c tio n  
of food can be p red ic ted  from th re e  f a c to r s ;  knowledge o f p rev io u sly  
expressed food p re fe ren ces , su b je c tiv e  s a t i e ty  and the  amount of f a t  
and p ro te in  in  the food. Of th e se , s a t i e ty  and p re fe ren ce  a re  th e  
most im portan t, accounting fo r  55/S of th e  v a r ia t io n  i f  considered  in  
.combination w ith f a t  and p ro te in  con ten t or 66$  i f  considered  w ith o u t.
-4 4 -
Yudkin and Mackenzie (1964) conclude th a t  re c e n t developments 
o f food technology today tend to  override  th e  in flu en c e  o f geography 
and season, but th a t  a d v e r tis in g  and convenience, as w ell as in d u s t-  
r i l i z a t i o n  and a t t i tu d e s  of the  popu la tion  a re  im p o rtan t. Although 
th ey  f e e l  education  to  ex e rt a s u b s ta n tia l  in flu en c e , n u t r i t io n a l  
va lu e  i s  considered  more as a r a t io n a liz a t io n  fo r  a  choice which has 
a lread y  been made. T heir s o c ia l  f a c to rs  include c u ltu re ,  r e l ig io u s  
in ju n c tio n , taboo, p re s tig e , h a b it;a lth o u g h  i t  i s  f e l t  th a t  th e  
" a v a i la b i l i ty  fa c to r"  i s  predom inantly economic, in  terms o f food 
p r ic e s  and income. P a la ta b i l i ty  i s  a lso  mentioned as a s ig n i f ic a n t  
f a c to r .
Amerine, Pangbora and R oessler (1965) l i s t  many complex 
f a c to rs  which combine to  in flu en ce  s e le c t io n  of food; th o se  of th e  
product and those  of th e  consumer. However, they  conclude th a t  
p a la t a b i l i ty ,  c o s t,  reg io n , age and sex a re  perhaps th e  m ajor d e te r ­
m inants of food p re fe ren ces .
■ In  a  Symposium in  1966 (Faber, Wilson and W ilson, 1966),
S ta re  d iscussed  th e  im p lan ta tion  of p reference  and questioned  "why do 
people e a t what they  e a t and when th ey  ea t? "  He concluded th a t  food 
h a b its  a re  in fluenced  by economic co n s id e ra tio n s  as w ell as by o th e r 
p r a c t ic a l  m atte rs  such as food p rocessing , tra n sp o r ta tio n  and s to ra g e  
f a c i l i t i e s .  He f e l t  th a t  many s o c ia l  f a c to r s ,  fo r  example r e l ig io n ,  
mythology, s o c ia l  im ita tio n  and t r a d i t io n ,  are  c u l tu r a l ly  ro o te d  and 
in flu e n c e  the  e f fe c t  o f education . The most im portan t personal 
f a c to rs  in  h is  opinion are  h e a lth , work and p lay  h a b i ts ,  and ex perience .
V aria tio n s  o f gastrogeography, or "zones of c u is in e ,"  
accord ing  to  D ennis-Jones' T ravel Guide (1970), seem to  be d ic ta te d  
by c lim a te , s o i l ,  c rops, t r a d i t io n ,  h is to ry ,  commerce, n a tio n a l 
c h a ra c te r  and psychology, bu t in  h is  opinion th i s  whole f i e ld  i s  
"wide-open fo r  fu r th e r  re se a rch  and su rv ey s ."
In  a  d iscu ss io n  of c a te r in g  fo r  reg io n a l t a s t e s ,  Maddy 
(1971) co n sid e rs  geography and c lim ate  to  have a  p a r t ic u la r  e f f e c t  on 
v eg etab les  and fa ts to c k  ( fo r  example, Welsh lamb), and n e c e s s i ty  to  
. a f f e c t  socio-economic group C and D ( e .g .  fag g o ts , b lack  pudding, po t 
p ie ,  t r o t t e r s ) .  P re se rv a tio n  and tra n sp o r ta tio n  have made p rev io u sly  
lo c a l  foods and d ishes a v a ila b le  nationw ide, w hile m o b ility  of people 
has brought them in to  co n tac t w ith  ,lnew" foods (e .g .  h o lid ay s  ab road ).
S tew art and Amerine (1973) consider th a t  fo u r c a te g o rie s  o f 
f a c to rs  a f f e c t  food p references ; food a t t r ib u te s ,  sensory  a t t r i b u t e s ,
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food h a b its  and p h y sio lo g ica l f a c to r s .  T heir food a t t r ib u te s  o f p u r ity , 
s a fe ty ,  convenience, fu n c tio n a l p ro p e rtie s  and n u tr i t io n a l  value  l in k  
c lo se ly  w ith  th e  sensory  a t t r ib u te s  which include v is u a l  im pression, 
sm ell, t a s t e ,  touch, sound and f la v o u r. The fa c to rs  a f fe c t in g  food 
h a b its  c o n s is t  o f c lim a te , geography, l i f e  s ty le ,  s o c ia l  c la s s ,  c u l tu ra l  
c o n d itio n s , r e l ig io n  and " in s t in c t ."
Hunger and t h i r s t  were th e  only p h y s io lo g ica l fa c to rs  mentioned a p a r t 
from " q u a lity  f a c to r s ;"  presumably th ese  r e f e r  to  th e  food and so may 
have been b e t te r  included  in  th e  "food a t t r ib u te s "  ca teg o ry .
McKenzie (1974) s tre s se s  th e  impact of both  economic and 
s o c ia l  s ta tu s  on food choice, and although th e  "ro le  o f income i s  
alm ost too d ec e p tiv e ly  obvious and s ig n i f ic a n t ,"  s o c ia l  and psycholo­
g ic a l  ro le s  "are  more complex." McKenzie considers th a t  food choice 
takes p lace  on two le v e ls :  f i r s t  o f a l l  a t o t a l  range o f food o b ta in ­
ab le  w ith in  th e  economic scope i s  a v a ila b le  and secondly , w ith in  t h i s  
range, a  s e le c tio n  o f food i s  chosen on the  b a s is  o f s o c ia l  and psycho­
lo g ic a l  c r i t e r i a .  He feels th a t  th e re  a re  f iv e  socio -psycho log ica l 
c r i t e r i a  which always apply in  th e  choice of a d ie t ,  be i t  n u t r i t i o n a l ly  
good or bad: food as an a id  to  s e c u r ity ;  food s e le c tio n  and p rep a ra tio n  
as a  s u b s t i tu te  fo r  m aternal c r e a t iv i ty ;  food choice as a means o f 
dem onstrating mood (e .g . c e le b ra tio n )  and p e rso n a lity ; and food as a  
compensation o f d en ia l or during  tim es of c r i s i s .
3 .5 . Im p lica tio n s  o f Previous S tu d ie s .
When a person leaves h is  n a tiv e  lan d , he may le a rn  a new 
language, or change h is  s ty le  o f d re ss , bu t h is  e a tin g  h a b its  d ie  hard . 
In tro d u c in g  a new food in to  a community can be a long, ted io u s  and 
o ften  unsuccessfu l ta sk , although i t  may be p o ss ib le  to  s u b s t i tu te  one 
food fo r  another o f a s im ila r  type . Above a l l  i t  must be remembered 
th a t  people e a t foods: they  do no t in g e s t n u t r ie n t s . (Pyke, 1968).
I t  i s  the  form in  which e s s e n tia l  n u tr ie n ts  a re  in g es te d  which 
invo lves p re fe ren ce . The fa c to rs  governing food p re fe ren ces  need to  
be considered in d iv id u a lly  and b earing  in  mind th a t  a l l  t h e i r  in flu e n c e s  
i n t e r - r e l a t e ,  i t  i s  e s s e n tia l  to  ap p rec ia te  a c o l le c t iv e  and in te g ra te d  
view o f th e i r  e f f e c t .  S o c ia l in flu en c es  have an e f f e c t  on which o f th e
a v a ila b le  foods a re  chosen: personal physiology and psychology can 
in flu en ce  choice and even th e  food i t s e l f  p lays a  p a r t  in  a f f e c t in g  
p re fe ren ces . Most of th e  fa c to rs  presuppose th e  ex is ten c e  o f o th e r 
in flu e n c es : a l l  a re  in terdependen t. In h e r ite d  fe a tu re s  a re  interw oven
-4-6-
w ith  c u l tu ra l  in flu en c es : th e  whole mass of experience of a  l i f e t im e
can mould a  p reference  which may he lo c a l ,  reg io n a l or n a tio n a l,  
r e l ig io u s  or e th n ic : indeed, may be a sso c ia ted  w ith any kind o f group*
An amalgamation of th e  p rev iously  devised c la s s i f ic a t io n s  of 
f a c to rs  a f fe c t in g  food p references and a co n s id e ra tio n  of th e  v a r ia b le s  
mentioned lead s  to  a more comprehensive re p re se n ta tio n  of th e se  f a c to rs  
( f ig .  3*1*) and a d iscu ss io n  o f th e i r  in flu en c e  on reg io n a l food 
p re fe ren ces .
F acto rs  A ffec tin g  Regional Food P re fe ren ces .
F ig .3 * 1 . Food P reference  F a c to rs .r
A v a ila b il i ty  
fa c to rs  (3*5.)
^Geography 
Technology
V T ransport Location f a c to rs
S o c ia l
I Economics
^ C u ltu re / tra d i t io n  
R e lig io n /tab o o  
Food ways 
S ta te  ways 
S o c ia l c la s s  
S ta tu s  concepts 
Occupation
Household com position 
Education 
T ravel 
Im m igration 
Convenience 
^ A d v ertis in g
<
Personal
fa c to rs
Psycholog ical
P h y sio lo g ica l
Functional p ro p e rtie s
of food (3 .9*)
Brand psychology 
Symbolism 
J P e rso n a lity  
| Time 
(^A ppetite
Hunger
N u tr it io n a l  needs 
H ealth
S p ec if ic  s a t i e t y  
C ircadian  rhythms 
H eredity  
^ A lle rg y
Sensory 1Q s
a t t r ib u te s
. . . o f Food
. . .  o f Environment
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The re levance  of some of th e se  fa c to rs  ( f i g .3 .1 . )  to  s p e c if ­
i c a l l y  re g io n a l food p references i s  n o t immediately apparen t. Never­
th e le s s  a l l  of them do a f f e c t  the  food p reference , and th e re fo re  
consumption p a tte rn s  of in d iv id u a l a re a s , e i th e r  d i r e c t ly  or in d i r e c t ly  
due to  t h e i r  in terdependence. C erta in  f a c to r s ,  such as s o i l  type and 
lo c a l  f u e l  a v a i la b i l i ty  no longer in flu en c e  reg io n a l food consumption 
as th ey  d id  p r io r  to  th e  in tro d u c tio n  of food p re se rv a tio n  and ra p id  
tra n s p o r ta tio n  and gas and e l e c t r i c i t y  fo r  cooking. N ev erth e less , 
some o f th e  v a r ia t io n s  in  food choice and feed ing  h a b its  which such 
f a c to rs  generated  p e r s i s t  today due to  th e  in flu en ce  of t r a d i t io n .
The members of a p a r t ic u la r  community are  o ften  s im ila r  in  
re sp e c t  o f many v a r ia b le s , be they  economic, r e l ig io u s ,  occupational 
or g e n e tic , and so a re  l ik e ly  to  show s im ila r  p references in  a  number o f  
sp h e res  , in c lu d in g  food p re fe ren ces .
3 .3 . A v a ila b il i ty  F ac to rs .
5 . 5 . 1 .  G e o g r a p h y .
The ecosystem , th e  fu n c tio n in g , in te ra c t in g  system o f fauna , 
f lo r a ,  s o i l  and c lim ate  lias had an im portant p a r t  in  developing th e  
d ie ta ry  h a b its  o f man (H urst, 1972).
5 .5 .1 .1 . C lim ate.
The environment s e ts  l im its  to  a g r ic u l tu r a l  p roduction : each 
crop  has an. optim al and m arginal a rea  o f production imposed by th e  
p la n t ’s  tem perature, r a i n f a l l  and f r o s t - f r e e  requ irem ents.
The p o la r  Eskimo s u b s is ts  alm ost e n t i r e ly  on meat and f a t  
as  v eg e ta tio n  i s  scan ty , bu t d e sp ite  th i s  seem ingly monotonous d i e t  
r ic k e t s ,  scurvy or carious te e th  seem to  be absen t. A carn ivorous 
d ie t  has a lso  been shown to  m ain tain  Caucasians in  h e a lth  fo r  co n s id e r­
ab le  periods o f tim e. T rop ical peoples s u b s is t  to  a g re a te r  e x te n t on 
vegetab les  and f r u i t s ,  due n o t to  d iffe re n c e  in  p h y s io lo g ica l r e q u ire ­
ment o f t ro p ic a l  l i f e ,  but because p la n t l i f e  i s  e a s i ly  o b ta in ab le  
(Remington, 1961).
In  co ld  c lim ates  th e re  i s  a  g re a te r  m otivation  to  e a t and 
ho t foods are  p re fe rre d : s a l te d  foods and w ater a re  most o ften  
mentioned as p re fe rre d  fo r  e a tin g  and d rin k in g  in  h o t w eather 
(S tew art and Amerine,1973).
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3 .5 .1 .2 . S o i l .
The s t i f f  boulder c la y  of th e  w ette r p a r ts  of S co tland  
provides s a t i s f a c to r y  g raz ing  land while th e  f in e  loamy or s i l t y  s o i l s  
o f th e  South o f England, derived  from the  b r ic k -e a r th  r e s u l t in g  from 
g la c ia t io n , i s  very  f e r t i l e  fo r  crop growing. The r ic h ,  l ig h t  s o i l  
o f E ast Anglia i s  p a r t ic u la r ly  s u i ta b le  fo r  growing s o f t  f r u i t s .  The 
main a rab le  lands of England a re  on th e  e a s t  s id e  of th e  coun try , and 
th e  west has more d a iry  farm ing.
3 .5 .1 .5 . Season.
"In season" i s  r a p id ly  becoming an outmoded exp ression . 
S te r i l i z a t io n  in  sea led  co n ta in e rs  makes seasonal f r u i t s  and v eg e tab les  
a v a ila b le  year-round a t  m oderate c o s t,  and th i s  a v a i la b i l i ty  s tim u la te s  
t h e i r  consumption.
3 .5 .1 .4 . F u e l.
Cooking i s  a  t r u ly  u n iv e rsa l form of human a c t iv i ty .
B o ilin g , as opposed to  ro a s tin g , can be looked upon as p roof o f "cu ltu re "
as a  re c e p ta c le  i s  used (L ev i-S trau ss, 1966).
There used to  be a number of t r a d i t io n a l  f u e ls  common in
England. In  W arwickshire was found th e  ra is e d  h ea rth  lo g  f i r e ;  and
in  Exeter and the N orth, ’brushwood.*
R oasting  being im possible in  a  reed  d i s t r i c t ,  food was 
b o iled  in  N orfo lk . T ra d it io n a lly , Cornish p a s tie s  were baked, as 
" fu rze"  or tu r f s  would n o t ro a s t  d ish e s . C lo tted  cream could be 
r a is e d  over th e  slow peat f i r e s .  P eat was dug out o f marshes in  th e  
Western Is la n d s  o f S co tland , and from the  Fenlands o f E astern  England. 
Y orkshire pea t was l ig h t  and loose  and teased  out in to  pea t moss 
l i t t e r ,  to  be burned in  f l a t  h e a r th s . In  Hampshire charcoal was burned 
and heath  stone  was mined in  S u rrey .
3 .5 .2 . Food Technology.
Food technology i s  th e  tech n o lo g ica l ap p lic a tio n  of th e  
p r in c ip le s  and d isco v e rie s  of food sc ience  to  the  s e le c t io n ,  p re p a ra tio n , 
p ro cessin g , p re se rv a tio n  and d is t r ib u t io n  and use o f foods (Smith & 
W a lte rs ,1967)•
Today th e  housewife demands more m echanical a id s  and conven­
ien ce  foods and food technology has g re a tly  extended th e  a v a i l a b i l i t y  
and range of pure and sa fe  foods. The in c re a se  in  r e a l  income and
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tcmrism cause in c re a s in g  p ressu re  on th e  in d u s tr ie s  concerned w ith 
food production  and s e rv ic e , as more people wish to  "ea t o u t."
In  th e  c a te r in g  in d u s try , production  can now he sep ara ted  
s p a t i a l l y  and tem porally  from consumption, to  maximize labour and 
equipment u t i l i z a t i o n :  q u a lity -c o n tro lle d  pre-cooked frozen  d ishes
need only be heated  and served by th e  c a te r e r .
3 .5 .3 . T ran sp o rt.
Well preserved fo o d s tu ffs  can be d is tr ib u te d  to  a  wide 
- market by ra p id  means o f tra n s p o r t .  Pood has a  la rg e  d is ta n c e  exponent 
value  (j3) because much f re s h  • produce i s  p e rish ab le  and cannot stand  
lo n g  h a u ls . Exponent values a re  a v a ila b le  fo r  th e  v arious reg io n s  in  
B r i ta in :  th e  major reg io n s  of th e  Worth E a s t, Worth West, Midlands
and London have the  sm a lle s t d is tan ce  exponent values ( a l l  le s s  than 
2 ); f o r  example: = 1 . 3  fo r  London, compared to  4 .8  fo r  W orthern
S cotland  (Brook and Hay, 1974, P*39)* B r i ta in  owes a g re a t d e a l to  
modern communications fo r  overcoming th e  d ie ta ry  r e s t r i c t io n  imposed 
by geographical a v a i la b i l i ty  (Yudkin, 1956), bu t world tra d e  and 
t r a v e l  a lso  reduce th e  tendency to  develop s tro n g  lo c a l  food p re fe ren ce s . 
Trade has been e sp e c ia lly  im portan t in  in tro d u c in g  ex o tic  ana common 
foods to  d is ta n t  lands (S tew art and A m erine,l973)•
3*5 .4 . Location F a c to rs .
A v a ila b i l i ty  of food i s  obviously  a ffe c te d  by th e  lo c a tio n  
o f a g r ic u l tu re  and by th e  co n cen tra tio n  of r e t a i l  o u t le ts  and c a te r in g  
es ta b lish m en ts .
Some food production a reas  a re  s e le c te d  by economic co n s id e r­
a t io n s ,  but o th ers  by h i s to r ic a l  in h e r ita n c e  and t r a d i t io n ,  or em otional 
t i e s .  S p e c ia liz a tio n  has a lso  occuned w ith  in c re a s in g  c a p i ta l  in p u ts .
' Economies of s c a le , reg io n a l s p e c ia l iz a t io n , and f a c to rs  o f com parative 
advantage a re  in c re a s in g ly  im portant to  commercial and r e d i s t r ib u t iv e  
farm ing system s.
The r e t a i l  f a c i l i t i e s  of an a rea  form a subsystem s tr u c tu r e  
by th e  consumers1 demands and income in te ra c t in g  w ith  th e  r e t a i l e r s f 
su p p lie s  and lo c a tio n  through a feedback system (H urst, 1972).
S im ila r ly  th e  lo ca tio n  of h o te l ,  c a te r in g  and le i s u r e  e s ta b l i s h ­
ments depends on consumer demands and u se r  p ercep tio n , economic need, 
p h y sica l am enities and a c c e s s ib i l i ty .  L ocation f a c to rs  provide a 
measure of comparison between d i f f e r e n t  a re a s .
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Food i s  r e a d ily  a v a ila b le  in  convenience forms: lo c a tio n
o fte n  being  of prim ary im portance to  ”take-away food1* sliops.
Economics.
5 .5 .5 .1 . D irec t Economic in flu e n c e s .
Economic theory  suggests th a t  a  consumer s e le c ts  a com bination 
of goods g iv ing  h ig h es t u t i l i t y .  U t i l i t y  theo ry  suggests th a t  a 
consumer*s demands fo r  a commodity depends upon h is  p re fe ren ces , and 
a lso  incomes and p ric e s  as exp lanatory  v a r ia b le s . However, i f  t a s te s  
change, more or le.S3 of a  commodity may be demanded even though i t s  
p r ic e ,  and a l l  o th er p r ic e s , and.household income, remain co n stan t 
( lip sev ,1 9 7 2 , p .7 7 ).
Engel’s Law s ta te s  th a t  as household income in c reases  th e  
p ro p o rtio n  of household expenditure on t o t a l  food f a l l s :  as a c o r -
r o la ry  to  t h i s ,  in  tim es of economic h ard sh ip , food, as an e s s e n t ia l  
o f l i f e ,  i s  th e  l a s t  item  to  be dispensed w ith . Household income 
does have a s ig n if ic a n t  in flu en ce  on a  household’s d ie t .
P r ic e  w ill  p lace l im its  on purchases, but n o t determ ine 
commodity choice to  any g re a t ex ten t w ith in  those  l im i ts .  Indeed, 
housewives today s ta t e  th a t  c o s t i s  n o t th e  most im portant f a c to r  in  
food ch o ice : In c reas in g  income only opens th e  gate  to  wider 
choice and the  more n u t r i t io n a l ly  d e s ira b le  and more p a la ta b le  foods 
happen to  be th e  more expensive ones (Yudkin, 1956; Yudkin & McKenzie, 
1964). B enne tt’s Law (1930) s ta te s  th a t  as income r i s e s ,  p la n t  
p ro te in s  a re  rep laced  by animal p ro te in s  (Faber, Wilson & W ilson, 
1966).
As many foods a re  n e c e s s i t ie s ,  th e  demand fo r  them i s  
in e la s t i c :  in  th is  case th e  income e l a s t i c i t y  i s  le s s  than  u n ity .  In  
th e  case of a luxury  food demand i s  e l a s t i c  and income e l a s t i c i t y  
exceeds u n ity . In  Turkey c e re a l i s  a  n e c e ss ity : in  In d ia  i t  would be 
a luxury : but in  Europe and th e  U nited S ta te s  i t  could be termed a
”G iffen good.” (Consumption of a  ”G iffen good” f a l l s  as income r i s e s ) .
According to  Coreux (1960), income i s  one of th e  most im port­
a n t fa c to rs  in flu en c in g  food consumption per capu t. Due to  ’’economies 
of s c a l e ,” fo r  a population  of a given number, the  sm aller th e  average 
s iz e  of households, th e  lower th e  average e f f ic ie n c y  of household 
management, and consequently  the  la rg e r  th e  t o t a l  food expenditu re  
fo r  the  e n t ire  popu la tion .
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3 .5 .5 .2 . Broaden economic in flu e n c e s .
Economic f a c to rs  l in k  w ith geographic f a c to rs :  reg ions may 
show d iffe re n c e s  in  expenditure and consumption le v e ls  due to  d i f f e r in g  
income le v e ls  o r fam ily  s iz e s .
The amount o f  money a v a ila b le  fo r  food may be a ffe c te d  by 
a  v a r ie ty  of f a c to r s .  For example, tra n sfe re n c e  o f people from slums 
to  new houses, w ith  higher r e n ts ,  can reduce th e  n u t r i t iv e  va lue  of 
th e  d ie ts  (lI'G onigle and K irby, 1936). Tobacco and d rin k  may a ls o  
be a  p r io r  c a l l  on income befo re  food i s  bought (Yudkin, 1956).
In  Peru and B o liv ia  th e  chewing o f coca leaves by th e  c h ro n ic a lly  
undernourished In d ia n , p rim arily  to  r e l ie v e  hunger, lead s  to  an even 
g re a te r  degree o f m a ln u tritio n  s in c e  th e  purchase o f coca leaves 
reduces s t i l l  f u r th e r  th e  amount of money l e f t  fo r  food (V erzar,l955).
"The Hindu p e a sa n t 's  goat which c a r r ie s  h is  burdens, works h is  
land  and feeds h is  ch ild re n  w ith  her m ilk , has an economic value f a r  
g re a te r  than i f  he were to  k i l l  h e r . In  f a c t ,  h is  r e l ig io n  fo rb id s  
him to  do so .
The p a s to ra l peoples o f Turkestan f in d  i t  e a s ie r  to  s la u g h te r  
a  shieep fo r  food than to  provide g ra in  or bread . Small d a iry  farm ers 
may s e l l  t h e i r  cream fo r  a p r o f i t ,  but feed  th e i r  m ilk to  the  new 
ca lv es : in e v ita b ly  th e i r  c h ild re n  grow up w ith  the id ea  th a t  m ilk i s  
s u ita b le  food fo r  calves or p igs but n o t f o r  humans; and so a d ie ta ry  
h a b it  i s  c re a ted  (Eemington, 1936).
A h ig h ly  p riz ed  a r t i c l e  of food, th a t  i s  served  on s p e c ia l  
occasions, i s  alm ost in v a r ia b ly  an e x o tic  one, or one whose s c a r c i ty  
makes i t  expensive. P ric e  and q u a lity  a re  o ften  synonymous, bu t more 
o ften  i t  i s  s c a rc i ty ,  n o t value  as food, which determ ines p r ic e .
3 .5 .5 .3 . Economic in flu en ces  unon e a tin g  o u t.
Expenditure on and th e  p ro p en sity  to  ea t out a re  p o s i t iv e ly  
c o r re la te d  w ith  household income, (Bryn-Jones, 1970), and i t  i s  argued 
th a t  income i s  th e  only im portan t f a c to r  to  determ ine demand fo r  meals 
o u t, f o r  w ith in  i t  a re  contained th e  e f fe c ts  of a l l  o th e r v a r ia b le s .
Expenditure e l a s t i c i t y  fo r  m eals, d rinks or snacks taken  ou t­
s id e  th e  home, i s  very  h igh , g en e ra lly  la rg e r  than u n ity ,  and does n o t 
seem to  dim inish  as income in c re a se s ; th e re fo re , th e  share  o f th ese  
expenses in  th e  food budget in c reases  ra p id ly  as income r i s e s  
(Goreux, 1960).
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S o c ia l F a c to rs .
3 .6 .1 . C u ltu re /T ra d itio n .
C ultu re  embodies an h i s to r i c a l ly  tra n sm itted  p a tte rn  o f 
meanings embodied in  symbols (H urst, 1972), which shapes man's way 
o f th in k in g  and behaving. Food h a b its  can be defined  as c u l tu r a l ly  
s tan d a rd ized  s e ts  of behaviour in  reg ard  to  food, m anifested  by 
in d iv id u a ls  who have been re a re d  w ith in  a  given c u l tu ra l  t r a d i t io n .
The ways in  which in d iv id u a ls  or groups s e le c t ,  consume and u t i l i z e  
t h e i r  food c o n s ti tu te  th e i r  food h a b its  (S tew art and Amerine,1973) •
Mores a re  a lso  r e la te d  to  food: a 'taos " i s  a  h a b it  or
a c tio n  th a t  r e s u l t s  in  s tro n g  m oral p re ssu re s . The d ie ta ry  h a b its  o f 
men a re  an outgrowth of c e r ta in  mores which o rig in a te d  in  e a r ly  t r i b a l  l i f e  
and a re  in fluenced  by r e l ig io n ,  geography, c lim ate , commerce, modem 
in d u s t r i a l  and in v en tiv e  genius and by a d v e r tis in g  (Remington, 1936) •
I t  i s  a  t r a d i t io n  in  B r ita in  fo r  d if f e r e n t  genera tions of th e  same 
fam ily  to  g a th er to g e th e r to  e a t th e i r  Christmas d inner: i t  i s  a
communion m eal. The custom of a  "Christmas d rin k ” a t  an o f f ic e  p a r ty  
o fte n  breaks down s o c ia l  b a r r ie r s  which would be insurm ountable a t  
o th er tim es. In  th ese  two examples t r a d i t io n  i s  lin k ed  w ith  r e l ig io n  
in  a  s o c ia l  co n tex t by s p e c if ic  foods and d r in k s .
3 .6 .2 . R elig ion/T aboo.
A ll p r im itiv e  r e l ig io n s  a re  r e l ig io n s  of s a c r i f i c e .  Man 
fea red  h is  gods and p laca ted  th e i r  w rath or won th e i r  approval by 
p lac in g  th e  choice of th e  f lo c k , and th e  b ea t p a r ts  of th e  s lau g h te red  
anim al on th e  a l t a r  (Book of L e v itic u s , C h .1 .) . As th e  p a r ts  
demanded were m ostly  th e  e n t r a i l s  and blood, p o ss ib ly  th ese  were once 
h ig h ly  esteemed, but a f t e r  generations man came to  look upon them as 
n o t f i t  fo r  food, although p h y s io lo g ic a lly  they  a re  most n u t r i t io u s .
R elig ion  has a lso  been employed to  re in fo rc e  taboos of 
economic, or o th e r , n e c e s s ity . Jews p ro h ib ited  e a tin g  camel, as i t  was 
an im portant b eas t o f burden. Jews and Mohammedans were a lso  fo rb idden  
to  e a t th e  meat of animals which died o th er than  by s la u g h te r , a lthough  
i t  i s  u n lik e ly  th a t  these  people were aware o f th e  p a ra s i te s  t r i c h in a  
( in  p ig) and tu la rem ia  ( in  ra b b it)  (Remington, 1936).
The p r in c ip a l cen tre  of pork avoidance i s  in  th e  M iddle E ast 
among Moslems and Jews, th e  Handaeens o f I r a q  and I ra n  and peoples of 
E th io p ia  (Simoons, 1961).
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Beef i s  m ainly avoided in  In d ia : th e  cow i s  held  sacred  by 
Hindus and B uddhists: Buddha in ta c t  d id  take  a s tan d  a g a in s t c r u e l ty
and animal s a c r i f i c e  (Simoons, 1961). In  A frica  b e e f-e a tin g  i s  n o t 
common except among th e  Masai to  whom th e  cow i s  im portant i n  terms of 
th e i r  economy, s o c ie ty  and cerem onial l i f e .
The avoidance of chicken and eggs i s  most common in  A frica ,
In d ia  and P ak istan  (Simoons, 1961). Malays b e liev e  th a t  e a tin g  eggs 
lead s  to  i n f e r t i l i t y ,  whereas th e  Chinese make g re a t use o f fowl and 
p reserve  eggs fo r  long p e rio d s .
There was an e a r ly  ce n tre  of h o rse f le sh  e a tin g  in  N orthern 
Europe, p a r t ic u la r ly  in  B r ita in  and S candinavia, bu t avoidance spread  
to  th i s  a rea  w ith  C h r is t ia n ity  which was determ ined to  o b l i te r a te  pagan 
custqm s. In  th e  e ig h teen th  cen tu ry  h o rse -e a tin g  was re in tro d u ced  in  
Prance w ith  l im ite d  success among th e  h a lf -s ta rv e d  poor (Simoons 
1961). In  B r i ta in  th e  horse i s  considered  a companion o f man, and so 
n o t a  source of food.
S im ila r ly  Europeans do n o t e a t do g flesh  (B ates, 1957/8); 
i t  i s  eaten  c h ie f ly  in  t ro p ic a l  and c e n tra l  A frica , South E ast and 
E astern  A sia and the  P a c if ic  Is la n d s .
P re ju d ice  a g a in s t animal food i s  s tro n g e r than  a g a in s t 
v eg etab le  food, generated by a p r im itiv e  dread of being contam inated 
or debased by th e  waste products of th e  human or animal body. C ontact 
w ith , and e sp e c ia lly  in g e s tin g , anyth ing  from th e  body evokes d isg u s t 
(Simoons, 1961).
The aversions spread g rad u a lly  a f t e r  th e  beginning of 
N e o lith ic  tim es and r e l ig io n  provided an id e a l  v e h ic le  fo r  th i s  d if fu s io n .  
Taboos may be based on harm ful experiences. M ilk, fo r  in s ta n c e , i s  
o ften  n o t given to  young ch ild re n  in  ho t co u n tr ie s : i f  th e re  i s  no
r e f r ig e ra t io n  or s t e r i l e  co n d itio n s i t  may w ell be contam inated 
(paber, Wilson and Wilson, 1966).
5 .6 .5 . Food Wavs.
A food way i s  a t r a d i t io n ,  be i t  a taboo, a fad  or a  fa sh io n .
A food way i s  in  opera tion  when a d ec is io n  i s  made as to  
whether a  c e r ta in  substance i s  a food or n o t, or whether i s  i t  con­
s id e re d  a food f i t  fo r  th e  e ld e r ly , fo r  th e  s ic k  or f o r  c h ild re n : 
t h i s  i s  th e  co g n itiv e  asp ec t of how people o f a s p e c if ic  community 
t>nnk and ta lk  about food. . Food ways a lso  include what c lo th e s  a re  
worn f o r  m eals, whether conversation  i s  perm itted  du ring  a  meal and
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a lso  th e  in d iv id u a ls  w ith whom one e a ts .  A community's normal p a tte rn  
of l i f e  inc ludes i t s  food ways: fo r  example, the use o f a  k n ife  and
fo rk  in  B r ita in  or th e  combination of c e r ta in  foods such as ro a s t  beef 
and Y orkshire pudding or lamb and m int sauce. By study ing  food ways, 
d iffe re n c e s  between th e  town and country  d w elle r, between d i f f e r e n t  
so c ia l  groups or age groups can be d e te c te d .
3 .6 .4 . S ta te  ¥ays.
Laws can be made to  enforce d e s ira b le  food ways. S ta te  ways 
d escrib e  th e  le g a l  machine of th e  s ta t e ,  and w ith re fe ren ce  to  food 
very  o fte n  a re  r e la te d  to  hygiene (H urst, 1972).
In  B r i ta in ,  fo r  example, th e re  a re  laws reg ard in g  th e  hand­
l in g  of food and the  a d d itio n  of chem icals.
The s ta t e  can in flu en ce  n u t r i t io n  education, s la u g h te r  
techniques and food enrichm ent.
W elfare programmes a re  organized to  p ro te c t th e  c i t iz e n  
a g a in s t n u t r i t io n a l  damage: a n t i - n a ta l  ca re  may be provided, fo r
in s ta n c e . There a re  s t r i c t  re g u la tio n s  governing food m anufacturing 
p la n ts , wholesale and r e t a i l  o u t le ts  and a l l  c a te r in g  e s ta b lish m en ts .
In  extreme circum stances food d is t r ib u t io n  may be c o n tro lle d  in  th e  
form of ra t io n in g .
The s t a t e  can a lso  in flu en ce  th e  economy and th e  p r ic e  of 
food, c o n tro l th e  quotas of v arious foods th a t  are  im ported, provide 
su b sid ie s  and make themselves aware of th e  n u t r i t io n a l  s ta tu s  of th e  
popu la tion .
5 .6 .5 . S o c ia l Class.
S o c ia l c la s s  a f fe c ts  n o t only th e  con ten t of m eals, bu t a lso  
th e i r  nom enclature, tim e, d u ra tio n  and lo c a tio n . S o c io lo g ic a l s tu d ie s  
have shown th a t  "working c la s s "  mothers want la rg e r ,  fa s te r-g ro w in g  
babies and so feed  them accord ing ly  on carbohydrate foods: bo th  sweet
and f i l l i n g .  They a lso  give th e  la rg e s t  male in  the  household th e  
most generous p o rtio n s , provide food in  bu lk , spend more money on 
sweet foods and the  c o s tly  convenience foods.
There i s  a marked p o s itiv e  c o r re la t io n  between h ig h er s o c ia l  
c la s s  and the p ro p en sity  to  ea t ou t: perhaps due to  th e  economic e f f e c t
in  p a r t  a t  l e a s t  (Bryn-Jones, 1970).
5 .6 .6 . S ta tu s  Concents.
Many foods are  symbolic of th e  people or s o c ia l  c la s s  w ith
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which they  a re  a sso c ia te d . People e a t what they  consider t h e i r  s o c ia l  
su p e rio rs  e a t ,  in  an attem pt to  he accepted by th a t  group. More 
re f in e d  foods a re  o fte n  p re fe rred  -  even i f  they  have lower n u t r i t io n a l  
v a lu e : w hite f lo u r  being p re fe rre d  to  dark , po lished  r ic e  to  unpolished
and w hite sugar to  brown. Whiteness seems to  be a sso c ia ted  both  w ith  
h ig h er s ta tu s  and w ith  p u r ity .
I t  i s  d i f f i c u l t  to  g e t "working c la s s "  peoples to  t r y  new 
foods; on th e  o th er hand try in g  new food i s  almost a p re re q u is i te  
of th e  s o c ia l ly  su p e rio r . (Yudkin, 1956).
As s tan d ard s  of l iv in g  a re  ra is e d  in  many p a r ts  o f th e  w orld, 
p referen ces f o r  sugars and f a t s ,  in c lu d in g  meat f a t ,  in  p lace  o f  
p o ta to e s , c e re a ls  and breads seem to  be ev iden t (Faber, Wilson and 
W ilson, 1966).
5 .6 .7 . O ccupation.
Obviously, in d iv id u a ls  whose job3 re q u ire  g re a t p h y s ica l 
e x e rtio n  need a h igh  c a lo r ie  in ta k e . P a tte rn  of meals i s  a lso  to  a  
g re a t ex ten t d ic ta te d  by occupation.
Employment or unemployment g re a t ly  e f fe c ts  e a tin g  o u t. The ' 
b lue c o l la r  worker’s frequency of e a tin g  out however i s  n o t matched 
by th e  amount he spends but the  le s s  re g u la r  ea tin g  out behaviour of 
the  w hite c o l la r  worker i s  more than made up fo r  by h is  expend itu re .
The s ta tu s  o f an occupation w ith in  an in d u s try  i s  p o s it iv e ly  c o r re la te d  
w ith  expenditure on meals away from home (Bryn-Jones, 1970).
5 .6 .8 . Household Composition.
Food consumption of a household depends on i t s  p a r t ic u la r  
co n fig u ra tio n  of biogenic and psychogenic needs.
Another determ inant of food d iv is io n  i s  th e  s ta tu s  o f a 
person and th e  food. Thus, th e  head o f a  t r i b e  or of a  fam ily  may be 
considered  to  have a  f i r s t  claim  on the  more d e s ira b le  foods (Yudkin,
1956).
Food h a b its  a re  very  r e s i s ta n t  to  change, bu t a re  more f irm ly  
f ix e d  i f  they  were formed in  a lov ing  environment r a th e r  than  under a  
system of r ig id  d is c ip l in e .  I t a l i a n  immigrants to  th e  U nited S ta te s  
r e ta in  I t a l i a n  d ie ta ry  customs more te n a c io u s ly  than Germans r e t a in  
th e i r s  (?yke, 1968).
A f a th e r 's  main in flu en ce  on h is  c h i ld 's  food p re fe ren ces  
appears to  be in  th e  l im ita tio n  of th e  v a r ie ty  of food o ffe red  to  th e
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c h ild . Poods tend  to  be served  in fre q u e n tly  or e lim inated  a lto g e th e r  
from th e  fam ily  menu by m others, in  deference to  th e  fa th e r* s  food
p refe ren ces  (Bryan and Lowenberg, 1958).
i )  Age of In d iv id u a ls . With in c rea s in g  age th e re  i s  in c reased  
p re fe ren ce  fo r  soup and vegetab les  but a decreased fondness fo r  f r u i t ,  
g e n e ra lly  speaking. In  ad d itio n , th e re  i s  a p o s itiv e  c o r re la t io n  
between in c re a s in g  age and tendency n o t to  e a t ou t. Young people, 
under th e  age of tw enty, tend  to  e a t out o ften , but seldom spend much 
on any one occasion (Bryn-Jones, 1970).
i i )  Sex of In d iv id u a ls . Rules of magic and p rim itiv e  
r e l ig io n  ensured observation  of taboos to  m ain tain  household e q u i l i ­
brium in  re sp e c t of feed in g  r ig h t s .  The b e s t of th e  game was s e t
a s id e  fo r  th e  o ld  men and h u n te rs , and c e r ta in  p a r ts  were fo rb idden
to  women and c h ild re n . Today, i t  would seem th a t  a  la rg e r  number of 
foods a re  more commonly d is l ik e d  by women, than  a re  by men ( W allen, 
1943).
This may be accounted fo r  by assuming s o c ia l  p ressu res  e x is t  which 
fo rc e  males to  re p e a t experiences w ith d is l ik e d  foods, bu t which perm it 
fem ales to  r e ta in  h ab its  of r e je c t io n .
H ale s tu d en ts  have more s a t i s f a c to r y  d i e t s : th e  women tend 
towards low energy in ta k e s , low m ilk, m eat, po tato  and bread consumption 
and a  h igh  consumption of cheese and sometimes f r u i t  (S to rdy , 1975) .  
This in d ic a te s  a  s tro n g  slimming d e s ire :  in  a  number of cases i t  can
prove p o s it iv e ly  harm ful, d e sp ite  th e i r  h igh  le v e l of education .
Household com position a f fe c ts  v ery  much th e  amount sp en t on 
meals out: bu t has l i t t l e  a f f e c t  on th e  p ro p en sity  to  do so . S in g le
person households have a much h igher expenditure per person than  any 
o th e r household, w hile ch ild re n  have a d e te r re n t  e f fe c t  on expendi­
tu re  on meals out (Bryn-Jones, 1970).
5 .6 .9 . Education and ZTutritional Knowledge.
What communities choose to  e a t depends p a r t ly  on th e  
p h y s io lo g ica l requirem ent, but even le s s  on in te l l e c tu a l  reaso n in g  
and n u t r i t io n a l  knowledge: in s te a d  a cu rious m ixture o f reaso n ,
s u p e rs t i t io n  and half-remembered "wisdoms" derived  from many sources 
o th e r than sc ien ce  (Py&e, 1968).
Although many of man’s taboos a re  doub tless f a n c ifu l ,  o th e rs  
a re  based on s u b s ta n t ia l  reasons. One o f h is  remote an cesto rs  may 
have experimented w ith  a s trange  food and was poisoned by i t ,  and 
th e  t r a d i t io n  became fix ed  in  th e  t r i b e .
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Pood p re ju d ic es  even abound among the  educated: to  avoid
av ersio n  to  d o g fish  ( in fa c t  a sh a rk ), i t  i s  c a lle d  "rock salmon" in  
England. E xp lo rers, however, in  savage reg ions o ften  le a rn  to  d iv e s t 
them selves of food p re ju d ic e s , although w ith  d i f f i c u l ty :  n e c e s s ity
fo rc in g  them to  ea t th e  u n fam ilia r  (Townsend, 1928).
The c o n tr ib u tio n  of chem istry  and physiology to  our knowledge 
o f n u t r i t io n ,  v a lu ab le  as they  may be to  th e  l iv e -s to c k  in d u s try , have 
to  d a te  played a very  minor p a r t  in  d ir e c t in g  th e  e a tin g  h a b its  of th e  
human sp e c ie s . Increased  education and n u t r i t io n a l  knowledge does 
to  some ex ten t produce w ell-balanced  meals and adequate n u tr ie n t  in ­
tak e  such as d u rin g  World War I I  ra t io n in g , based on s c ie n t i f i c  
recommendations. Of course , knowledge of adequate n u t r i t io n  was 
re sp o n s ib le  fo r  th e  wiping out of scurvy and th e  c o n tro l o f o th e r 
d e fic ie n cy  d isea ses  such as g o i t re ,  anaemia, r ic k e ts ,  p e lla g ra , b e r i ­
b e r i  and xerophthalm ia.
However, n u t r i t io n  education i s  no t n e c e s sa r ily  a panacea 
fo r  a l l  d ie ta ry  i l l s .  Brown, McKenzie and Yudkin (1963) d iscovered  
th a t . . . . " m o s t  housewives b e liev e  th a t  canned foods a re  in f e r io r  to  
f re s h , th a t  brown bread i s  b e t te r  than w hite and th a t  sweet3 a re  bad 
fo r  th e  te e th .  Yet most housewives buy w hite bread r a th e r  than  brown, 
th e  s a le  of canned foods i s  h igh  and ra p id ly  in c re a s in g  and we e a t  
more sweets in  th i s  country  than  in  any o th e r ."
^ .6 .1 0 . T rav e l.
During a v i s i t  abroad people may be s u f f ic ie n t ly  adventurous 
to  t r y  lo c a l  d ish es: th ey  may enjoy them and so cause a  demand fo r
them a t  home, both  a t  a r e t a i l  le v e l  and in  c a te r in g  o u t le t s .  When 
"out to  ea t"  very  o ften  people want "a change," and h ere  th e  unusual 
or fo re ig n  d ish es  f in d  a ready  m arket.
^ .6 .1 1 . Im m igration.
High co n cen tra tio n  immigrant populations cause a  demand fo r  
th e i r  own t r a d i t io n a l  foods both  in  shops and re s ta u ra n ts  in  th e  
s p e c if ic  l o c a l i t i e s  in  which they  l i v e .  As such communities become 
e s ta b lish e d  th e  indigenous population  i s  exposed to  th e  - a v a i la b i l i ty  
of the  new foods and may develop a  l ik in g  fo r  them.
There has been a  tremendous in c rea se  in  th e  number o f In d ian  
and Chinese r e s ta u ra n ts ,  and "take-away" foods, over th e  l a s t  te n  to  
tw enty y ea rs .
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5 .6 ,1 2 . Convenience.
A new dimension of a v a i la b i l i ty  has been added o f l a t e ,  and 
th a t  i s  "convenience": p resen t-day  s o c ie ty  imposes a  demand fo r  foods
■which a re  easy to  ob ta in  as w ell as p rep are . "Convenience" foods 
have th e  obvious advantage o f being both tim e and labour sav ing , but 
a re  more c o s tly  to  buy. However, th e re  i s  a high usage of convenience 
foods where th e re  i s  a  h igh  p roportion  of working wives or s in g le  
person households: "convenience" i s  obviously of more im portance than
s l ig h t ly  g re a te r  c o s t .  I t  i s  a lso  m ostly  convenience foods which 
a re  a d v e r tise d .
5 .6 .1 5 . A d v ertis in g .
A dvertising  a food product i s  most su ccessfu l in  reg ions 
where demand e l a s t i c i t i e s  fo r  i t  a re  h ig h e s t. A dvertising  i s  used to  
in tro d u ce  a  new product in to  th e  m arket, or in  the case  of a  food 
be ing  so ld  under a  number of d if f e r e n t  brand names, to  m ain tain  th e  
brand share  w ith in  th e  m arket. The promotion of foods i s  c a r e fu l ly  
c a lc u la te d , and each product i s  given a  p a r t ic u la r  image which i s  
thought to  appeal to  the  p rospec tive  consumer. The appeal o f beau ty  
i s  s tre s se d  when try in g  to  s e l l  to  a young woman, h e a lth  i s  s tr e s s e d  
to  th e  middle aged and s e c u r i ty  to  th e  e ld e r ly .
D ich te r (1964) b e l ie v e s . th a t  a d v e r tis in g  depends on food 
m otivation  a r is in g  from symbolism or psychological meanings: f o r
example he has found baking to  be asso c ia ted  w ith a  f e e l in g  o f love 
and s e c u r i ty  and beans to  have a f e r t i l i t y  symbolism.
5 .7 . PERSONAL FACTORS -  P sycho log ica l. .
5 .7 .1 . Brand Psychology.
Brand psychology i s  o ften  enhanced by means o f a d v e r tis in g , 
so th a t  a housewife seeks th e  brand name r a th e r  than th e  food group 
to  which th e  p a r t ic u la r  product belongs.
The id ea  behind " free  g i f t s "  and "sp ec ia l o ffe rs"  i s  to  shake 
brand lo y a lty , and e f fe c t  a t r a n s f e r  from one "brand" to  an o th er: 
o ften  the  products a re  id e n t ic a l .
In  a la rg e  sc a le  o p era tio n , th e  m anufacturer i s  fo rced  to  
withdraw from having d ir e c t  co n tac t w ith  th e  consumer, and so i t  i s  
n ecessary  to  re p la ce  th e  b e n e f its  of th i s  d ir e c t  r e la t io n s h ip  by 
branding (Campbell-Smith, 1967).
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5 .7 .2 . Symbolism.
Some foods are  ea ten , no t so much f o r  th e i r  n u t r i t io n a l  v a lu e , 
bu t because o f what they  re p re se n t; as g i f t s  or rew ards, e t  c e te ra .
Foods have various ro le s :  they  can be " f i l l e r s "  (p o ta to e s ) , sources
o f immediate energy (g lu co se ), long-term  p ro te c tio n  a g a in s t d isea se  
(food co n ta in in g  vitam in  C), c u ra tiv e  foods (food co n ta in in g  vitam in  
B1, a n t i  b e r i - b e r i ) ,  s o c ia l  foods (c o ffe e ) , fam ily  foods ( te a ) ,  
p leasu re  foods (sw ee ts), or foods fo r  d i f f e r e n t  age groups (Yudkin 
and McKenzie, 1964 ). There a re  a  number of myths and magic surrounding 
foods: ideas deep ly  roo ted  in  t r a d i t io n ,  re l ig io n  and c u ltu re ,  r a r e ly
su b s ta n tia te d  on s c ie n t i f i c  grounds. Even in  th e  tw en tie th  cen tu ry  
one r e a d i ly  accep ts food from frie n d s  but d i s t r u s t s  food from s tra n g e rs  
(Pyke, 1968).
S e lec tio n  of food dem onstrates onefs a t t i tu d e  to  s o c ie ty  
and th e  image which one wishes to  p ro je c t o f o n ese lf. Dry versus 
sweet sh e rry , in s ta n t  versus ground c o ffe e , which type o f peas a re  
ea ten  and how, whether a fo rk  i s  used w ith  d e s s e r ts ,  a re  ju s t  a  very  
few examples of dem onstrating group acceptance, conform ity and p r e s t ig e .  
Food can a lso  symbolize a  c e le b ra tio n  ( e .g .  champagne) or a  s p e c ia l  
occasion (e .g .  Christmas tu rkey) (McKenzie, 1974).
5 .7 .5 . P e rso n a li ty .
There a re  f iv e  b as ic  types o f p e rso n a lity  in  s o c ie ty  in  
r e la t io n  to  food. The innovato r may s t a r t  a food fa d , th e  ad ap te r 
a n g lic ise s  i t  and th e  adopter includes i t  w ith in  h is  d i e t .  The 
t r a d i t i o n a l i s t  continues to  ea t th e  fa m il ia r  while th e  a p a th is t  ea ts  
whatever i s  a v a ila b le .
5 .7 .4 . Time.
The tim e of day can have a profound e f f e c t  on both  what i s  
ea ten  and how much. Very o ften  people e a t au to m atica lly , m erely because 
th e i r  watch in d ic a te s  th a t  i t  i s  tim e to  do so . This ro u tin e  can 
b rin g  about Pavlovian co n d itio n in g .
5 .7 .5 . A n o etite .
The b as is  fo r  a p p e ti te  has never been defined ; i t  does 
in c re a se  w ith hunger, but even a hungry person may have no a p p e ti te  
fo r  a  food d i s ta s te f u l  to  him. A p sycho log ist a s so c ia te s  a p p e ti te  w ith  
p leasu re  seeking: th e  presence of a p o s it iv e  in cen tiv e  towards a
p leasu rab le  goal a c t iv i ty  over and above th e  co n d itio n s of need.
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D ich te r (1964) b e liev es  th a t  a p p e tite  i s  enhanced by an atmosphere o f 
lo v e , t r u s t  and s e c u r i ty .  The opposite o f a p p e tite  i s  av e rsio n .
Food toward which one has a  p ersonal aversion  may arouse a  
re a c tio n  s im ila r  to  d isg u s t .  Temporary food aversions may a r i s e  
through o v erea tin g , p a r t ic u la r ly  of sweets and f a t ty  m a te r ia l.  On 
th e  b a s is  th a t  meat i s  p a r t  o f a dead animal i t  should be “d isg u s tin g "  
(Angyal, 1941), but i t  i s  c le a r  th a t  meat as food has undergone a 
r a d ic a l  change o f meaning.
The change from "dead animal" to  "food", u s u a lly  by cooking, i s  n o t 
always easy to  dem onstrate because in  any given c u ltu re  only th e  meat 
of a  l im ite d  v a r ie ty  o f anim als i s  eaten w hile th a t  o f many o th ers  i s  
avoided as d isg u s tin g . I t  i s  in te re s t in g  th a t  animals which a re  ea ten  a re  
u s u a lly  h e rb iv o res , probably because ca rn iv o res  feed on m a te r ia l which 
i s  "d isg u stin g "  in  i t s e l f .
In  p h y s ic a lly  a c tiv e  persons th e  a p p e tite  seems to  equate, w ith g re a t 
p re c is io n , the  energy va lu e  of the food eaten  and th e  e x te rn a l work 
perform ed. However, th e  seden tary  Western l i f e  can lead  to  o b es ity  
from m a ln u tr it io n .
The a p p e tite  fo r  a  p a r t ic u la r  food depends on th e  chem istry  of th e  
food, bu t th e  need to  s a t i s f y  hunger i s  based on the  chem istry  o f th e  
body. A ppetite  i s  o ften  confused w ith hunger. The two a re  in tim a te ly  
a sso c ia te d  w ith feed in g  behaviour^ but a p p e ti te  i s  an in c e n tiv e  fo r  
s p e c if ic  foods and n o t m erely a need to  r e l ie v e  hunger pangs.
i 8 . P ersonal F acto rs -  P h y s io lo g ica l.
5 .8 .1 . Hunger.
Hunger i s  c o n tro lle d  by the b ra in . I t  i s  a s so c ia te d  w ith  
uncom fortable co n tra c tio n s  of th e  stomach and th e  "sen sa tio n  of hunger" 
which i s  caused by hypoglycaemia ( th e  low ering of th e  blood sugar 
l e v e l ) .  A la rg e  c e n tra l  reg ion  of the  b ra in , th e  hypothalamus, i s  
concerned w ith feed in g  and d rin k in g : i t  i s  here  th a t  th e  blood
glucose le v e l i s  sensed . Hunger can be s p e c i f ic a l ly  d ire c te d  fo r  
p h y s io lo g ica l reaso n s: a person on a  sugar f re e  d ie t  fo r  some tim e
w il l  develop a crav ing  fo r  sweet th in g s . In  c o n tra s t to  t h i s ,  a d u lts  
r e a c t  to  a p ro te in - f re e  d ie t  by a complete lo ss  of a p p e ti te ,  whereas 
c h ild re n  develop the  cond ition  "kw ashiorkor."
T h ir s t  i s  connected w ith  dryness of th e  mouth and th ro a t  
and can be p a r t i a l l y  a lle v ia te d  by th e  f i r s t  d rin k  of w ater, bu t th e re
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i s  a lso  some complex m otivating  fo rc e , much l ik e  a p p e ti te ,  which 
inform s one as to  how much w ater to  d rin k  (S tew art and Amerine, 1973).
5*8 .2 , N u tr it io n a l  needs.
Of cou rse , every in d iv id u a l needs an adequate in ta k e  of 
p ro te in , carbohydrate , f a t ,  v itam ins, m inerals and w ater fo r  m ainten­
ance of h e a lth , although th e  p ro p o rtio n a l requirem ents vary  according 
to  age, occupation, c lim a te , e tc .
The human body seems to  be "aware" of some of i t s  needs, 
bu t n o t of o th e rs . Eskimos have a marked d is l ik e  fo r  s a l t .  I t  appears 
th a t  men (and anim als) s u b s is tin g  la rg e ly  on g ra in  and v eg e tab les , 
which con ta in  an excess o f potassium  over sodium, as compared w ith  
th e  com position of th e  t is s u e s  and th e  f lu id s  of the body, would re q u ire  
s a l t  to  c o rre c t th i s  im balance, while those o f purely  carn ivorous 
h a b its  would re q u ire  le s s  or none (Remington, 1936).
A con sid e rab le  p a r t  of th e  caro tene  of green p la n ts ,  a 
p recu rso r of v itam in A, i s  destroyed or in a c tiv a te d  in  th e  process of 
cooking. Human t a s t e  ap p aren tly  can no t d e te c t d iffe re n c e s  in  th is  
re sp e c t:  w hite cabbage and le t tu c e  h e a r ts  a re  p re fe rred  and a l l  greens
a re  thoroughly  cooked.
3*8 .5* H ealth  and Therapeutic d ie t .
H ealth  i s  a s ta te  of complete p h y s ica l, m ental and s o c ia l  
w ellbeing , and n o t m erely th e  absence of d isea se  or in f irm ity  (World 
H ealth  O rganization , June 1946).
Adequate n u t r i t io n  i s  p o s it iv e ly  c o rre la te d  w ith  a  low 
number of behaviour and m ental d iso rd e rs , such as i r r i t a b i l i t y ,  r e s t ­
le ssn e ss  and an x ie ty , as w ell as w ith improved physica l h e a lth , 
s t r u c tu r a l  development, f e r t i l i t y  and s o c ia l  behaviour.
A number o f m edical co n d itio n s such as g a s tr ic  or d ia b e tic  
d iso rd e rs  can be c o n tro lle d  by s u ita b le  d ie t  as can o b e s ity  and 
inadequate  n u t r i t io n  : and d e fic ien cy  d isea se s  can be cured*
5 .8 .4 * S p ec ific  S a t ie ty .
One*s b o d ily  needs and morphology, age, s o c ia l  c la s s  and 
s ta tu s  concept a l l  a f f e c t  the  amount of food considered s u f f ic ie n t  
a t  any one tim e. Occupation im m ediately p r io r  to  and proposed a c t iv i t y  
a f t e r  a meal nay a lso  a f f e c t  consumption.
I t  i s  found, in  th e  case of men, th a t  the more f i l l i n g  a
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food i s ,  th e  more l ik e ly  i t  i s  to  be ea ten . Women, i t  seems, a re  more 
conscious of vo lu n tary  r e s t r i c t io n  on th e i r  food in ta k e .
3 .8 .5 . C ircadian  Rhythms.
These a re  b io lo g ic a l rhythms, having a cycle  of about tw enty- 
fo u r  hours, ( c i r c a  diem = about a day), but th i s  tim e may vary  as to  
in d iv id u a ls .  The s e c re tio n  of d ig e s tiv e  ju ic e s  i s  depresses a t  n ig h t ,  
and th i s  may be th e  cause of in d ig e s tio n  a f te r  a  heavy supper. T h is , 
and o th e r bod ily  rhythms a re  a f fe c te d  by changes in  environment, 
season , c lim a te , a l t i tu d e  and a lso  e x e rc ise , age and emotion.
5 .8 .6 . H ered ity . (G enetica l v a r ia tio n )
The a b i l i t y  to  t a s t e  th e  b i t t e r  sy n th e tic  compound PTC 
(phenylthiocarbam ide) i s  in h e r ite d  as a  sim ple Mendelian dom inant.
The th re sh o ld  concen tra tio n s  a t  which in d iv id u a ls  f i r s t  d e te c t  PTC 
forms a bimodal d is t r ib u t io n .  In  England alone the  percentage of 
n o n - ta s te rs  i s  31• 5$. The Orkney I s le s  have an unusually  h ig h  pro­
p o rtio n  of n o n - ta s te r s ,  38$, compared w ith  th e  r e s t  of B r i ta in ;  probably 
due to  gene poo ling . However, in  most of Northumberland, 24$ a re  non- 
t a s t e r s  (S u therland , 1966).
This i s  an example of a  s in g le  r a c ia l  d iffe re n c e  th a t  in  c e r ta in  
circum stances might conceivably  have an im portant in flu en c e  on lo c a l  
food p re fe ren ces , and so on consumer demand. Thresholds o f t a s t in g  
sw eet, sour and s a l t  a lso  vary  due to  in h e r ite d  f a c to rs  but as y e t no 
re se a rc h  in to  t h e i r  geographic v a r ia t io n s  has been re p o rte d .
In  1935 in d iv id u a l t a s t e  re a c tio n s  fo r  16 d i f f e r e n t  substances 
(and PTC) were c a r r ie d  out on 47 a d u lts  (B lakeslee and Salmon, 1935) •
I t  was found th a t  no two people were a l ik e  in  a l l  t h e i r  t a s t e  th re sh o ld s , 
bu t i t  was hypothesized th a t  th ese  sensory  re a c tio n s  had an h e re ­
d i ta r y  b a s is .
5 .8 .7 . A llergy .
The m an ifesta tio n  of ra sh  a f t e r  e a tin g , fo r  example s traw ­
b e r r ie s , may produce an aversion  to  t h e food.___________  •____
[Hore se rio u s  a re  cond itions such as *favism, * an o fte n  f a t a l  
haem olytic d e fic ien cy  of g lucose-6-phosphate dehydrogenase (G-6PD), 
in h e r ite d  as a sex -lin k ed  co n d itio n  due to  a s in g le  X-chromosome gene.
I t  r e s u l t s  from in g e s tin g  fava beans (v ic ia  fava),and  has long  been 
recognized bu t the  biochem ical mechanism of th i s  response i s  n o t known. 
Favism i s  f a i r l y  common in  Greece, S a rd in ia  and I ra n : th e  h ig h e s t
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frequency being th a t  of 60^ in  K urdish Jews.]
1 ^ .  F unctional P ro p e rtie s  of food.
The fu n c tio n a l p ro p e r tie s  of a food a re  th o se  p h y sica l or 
chem ical c h a ra c te r is t ic s  of food which c o n tr ib u te  to  th e  use of th e  
p a r t ic u la r  product a3 a food.
For example, th e  d e s i r a b i l i ty  of wheat f lo u r  over o th e r types 
of f lo u r  l i e s  in  i t s  b e t te r  leaven ing  p ro p erty  which perm its th e  making 
of ty p ic a l  bread; while th e  c o l lo id a l  p ro p e rtie s  of eggs provide 
im portan t fu n c tio n a l perform ance, such as in  so u ff le s  and cakes. 
R es is tan ce  to  in ju ry  i s  an im portant fu n c tio n a l c h a r a c te r is t ic  of 
commercial f r u i t s  and vegetab les which have to  be tra n sp o rte d  long 
d is ta n c e s  and su b jec ted  to  unfavourable hand ling  co n d itio n s  (S te w art 
and Amerine, 1973).
Various p ro p e rtie s  have always been asc rib ed  to  food. Pyke 
(1968) considers  magic as an im portant f a c to r  in  th e  development of 
food p re ju d ic e s . The Romans considered  th e  mandrake f r u i t  to  have 
m agical p ro p e rtie s  (Genesis 30 : 14-16), and in  th e  Middle Ages people 
a te  lo n g -liv ed  p la n ts  as a means of prolonging l i f e .
3 .1 0 . Sensory A ttr ib u te s  of food and th e  environment in  which i t  i s  e a te n .
The a c tu a l  food i t s e l f  can have an a f f e c t  on a p p e ti te  once 
one i s  contem plating e a tin g  a meal.
Renner (1944) suggests th a t  th e  senses seem to  have evolved 
" to  c re a te  th e  e v e r la s tin g  p lay  between p leasu re  and d i s l i k e . 11
3 .1 0 .1 . S ig h t.
The appearance and p re se n ta tio n  o f food has an obvious and 
immediate e f f e c t  on th e  consumer. S iz e , shape, g loss and any d e fe c ts  
a re  n o tic e d : a e s th e t ic  q u a l i t ie s  a re  o ften  considered  im portan t.
Colour i s  a p a r t ic u la r ly  im portant fe a tu re :  white po lished  r i c e ,
w hite f lo u r  and w hite sugar a re  a l l  considered d e s ira b le . Colour and 
appearance of foods ( e .g .  f i s h ,  f r u i t  and v egetab les) a re  o fte n  a  good 
in d ic a tio n  of t h e i r  q u a lity : p a r t ic u la r ly  fre sh n ess  or m a tu rity .
Appearance i s  o ften  so im portant th a t  i t  has been s a id  th a t  people 
" e a t w ith  th e i r  eyes.*1
3 .1 0 .2 . Smell and T aste.
The senses of sm ell and ta s t e  have one unique p ro p erty : th ey
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can and do I n s t ig a te  s tro n g  acceptance or r e je c t io n  responses 
(Pfaffm ann, 1961).
Odour and aroma, p a la ta b i l i ty  and flav o u r a re  a l l  c lo se ly  
lin k ed  and a re  most im portant c h a r a c te r is t ic s  of foods.
Sm ell has n o t only an a e s th e t ic ,  but a lso  a p ro te c tiv e  r o le ,  in  
feed in g . S po iled  foods o ften  have ty p ic a l  and e a s ily  recogn izab le  
odours which cause man to  r e j e c t  them: th i s  being p a r t ic u la r ly  t ru e
o f m eats. Herbs and sp ice s  a re  o ften  added to  foods to  e i th e r  produce 
or heigh ten  d e s ira b le  sm ells (S tew art and Amerine, 1973).
S tandards fo r  food odour a re  n o t u n iv e rsa l. "Ripe” cheese 
i s  n o t ap p rec ia ted  by many people and ap p rec ia tio n  of th e  sm ell of 
c u rry  must c e r ta in ly  be a  c u lt iv a te d  " ta s te  " (S tew art and .Amerine, 
1973).
3 .1 0 .3 . Touch.
Texture and v is c o s ity , handfeel and m outhfeel a re  a l l  invo lved . 
Touch has l i t t l e  p ro te c tiv e  value as f a r  as food i s  concerned, bu t i t  
does h e lp  r e je c t io n  of sharp or bulky foods. A ppreciation o f the  
c risp n ess  o f le t tu c e  or th e  crunchiness of c e r ta in  b re a k fa s t c e re a ls  
or n u ts  depends on th e  k in e s th e tic  ( l i t e r a l l y  " fe e lin g  of motion") 
sen se ; th e  s tim u la tio n  of p rop riocep to rs  lo ca ted  in  th e  muscles o f th e  
jaw (S tew art and Amerine, 1973).
3 .1 0 .4 . Tem perature/astringency.
Harming or coo ling  e f fe c ts  a re  d e s ira b le  in  v ario u s  foods 
and d rin k s : and i f  served a t  le s s  than optimum tem perature w il l  be
considered u n s a tis fa c to ry .
Temperature a lso  m odifies odours and ta s te s  which may a f f e c t  
o v e r -a l l  ap p re c ia tio n . There a re  two d i s t i n c t  tem perature e f f e c ts :  
one due to  p h y s ica l or v o l a t i l i t y  changes which th e  low ering or r a i s in g  
of tem perature b rin g s  and th e  o th er th e  d i r e c t  warm or cold se n sa tio n  
of th e  food.
Pungency and as tr in g en cy  may a lso  be im portan t: fo r  in s tan c e  th e  ac id
of a s l i c e  of lemon can s tim u la te  t a s t e  buds. The a t t r a c t io n  of 
pepper and various sp ices i s  ap p aren tly  owing to  pain  re a c tio n s  
which may vary  between in d iv id u a ls , a lthough they  have a  n eg a tiv e  
asp ec t a t  extreme le v e ls •
3 .1 0 .3 . Sound.
The sound of a succu len t ra sh e r  of bacon " s iz z lin g "  in  a
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f ry in g  pan could enhance th e  a p p e tite  of an a lready  hungry person*
R e itz  (1961) f e e ls  th a t  th e  sound o f the  crunching of n u ts  
i s  an im portant sensory  im pression. His unproven th eo ry  i s  th a t  th e  
sound o f th e  crunching  of th e  n u ts  d i s t r a c t s  our a t te n t io n  from th e i r  
t a s t e  and sm ell and hence in c reases  t a s t e  and sm ell th resho lds*
3*10.6 , The e n t i r e  meal experience can have a profound e f fe c t  on th e  
a p p e ti te :  c a te re rs  of a l l  kinds are  very  much aware o f th i s  and 
endeavour to  make both  th e  food and th e  environment in  which i t  i s  to  
be eaten  as p lea s in g  as p o ss ib le  to  th e  p rospective  customer*
Food q u a li ty  i s  obviously  im portan t: q u a lity  i s  e a s ie r  to  
recogn ize  than d e fin e  but i t  i s  some s o r t  of mental summation o f th e  
p h y s ica l and chem ical p ro p e rtie s  of th e  food. Many sensory  fa c to rs  
a re  involved but th e  r e la t io n  of each to  p a la ta b i l i ty  i s  unknown 
(S tew art and Amerine, 1973)*
Hhen th e  d ec is io n  i s  made to  e a t o u t, th i s  can be th e  r e s u l t  
of e i th e r  a  d e lib e ra te  or im pulse choice* In  e i th e r  s i tu a t io n  th e re  
a re  th re e  in flu en ces  a t  work; th e  personal a t t r ib u te s  of th e  custom er, 
th e  circum stances in  which he l iv e s  and works and th e  p a r t ic u la r  
s i tu a t io n  in  which he f in d s  h im self a t  a given moment.
Making th e  d ec is io n  to  ea t out involves two s ta g e s : th e  
f i r s t  concerns th e  d ec is io n  to  e a t out or n o t,  the  k ind  of r e s ta u r a n t ,  
th e  kind  o f lo c a l i ty ,  its*  convenience, speed o f s e rv ic e  and so f o r th ;  
w hile th e  second concerns whether th e  re s ta u ra n t i n t e r io r  i s  p le a s in g  
and accep tab le  or n o t (Cambell-Smith, 1967)*
The "atmosphere" w ith in  a r e s ta u ra n t  r e s u l t s  from an in t e ­
g ra tio n  of many th in g s  such as th e  s iz e  and shape o f th e  room, type 
and layou t of s e a tin g , appearance, age and d ress  o f s t a f f  and o th e r 
custom ers, ta b le  appointm ents, n o ise  le v e l ,  ambient tem peratu re , 
co lour scheme of th e  decor, le v e l  of illu m in a tio n , degree o f com fort, 
c lean lin ess ,tem p o  o f the  s t a f f ,  n a t io n a l i ty  of the  r e s ta u ra n t ,  e tc .  
Such f a c to rs  have been e s ta b lish e d  to  have an a f fe c t  on m etabolism , 
s p e c i f ic a l ly  th e  d ig e s tio n : fo r  example, b rig h tn ess  and th e  red  end 
of th e  spectrum in c rease  blood c ir c u la t io n  and in c re a se  m uscular 
a c t iv i ty ,  which in  tu rn  a s s i s t s  d ig e s tio n . One o f th e  most im portan t 
a sp ec ts  of d ig e s tio n  i s  th a t  people d ig e s t most e f f i c i e n t ly  th in g s  
th a t  th ey  l ik e :  th e  d ish  choice a v a ila b le  and type of menu should
r e f l e c t  t h i s .  Value fo r  money and customer a c c e p ta b il i ty  in te g ra te  ■ 
a l l  these  elements and can d ic ta te  customer p refe ren ces  (Campbell- 
Sm ith, 1967).
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3*11« D e fin itio n  of a reg io n a l food p re fe ren ce .
Numerous fa c to rs ,  in c lu d in g  those  of predom inantly h i s to r ic a l  
s ig n if ic a n c e  and o thers of r e la t iv e ly  re c e n t innovation , i n t e r r e l a t e  
to  produce, re in fo rc e  and modify the  food preferences o f re g io n a l 
p o p u la tio n s.
A reg io n a l food preference i s  dem onstrated when a  p a r t ic u la r  
food or combination o f foods i s  chosen, r a th e r  than  ano ther, 
by th e  m a jo rity  of a reg io n a l community over an ap p rec iab le  
len g th  of tim e.
CHAPTER 4
MAT ARE THE REGIONS?
4 .1 . M a t i s  a reg ion?  : ” . . a  reg ion  i s  a geographic a re a  w ith a
considerab le  measure of u n ity  in  i t s  
a c t i v i t i e s ,  s e rv ic e s  and o rg an iza tio n .
I t  i s  an a re a  o f common l i v i n g . ” (D ickinson,
1964).
A reg ion  i s  an a rea  homogeneous in  re sp e c t of some p a r t ic u la r  s e t
o f a sso c ia ted  co n d itio n s , whether of land , people, in d u s try , farm ing -
or food h a b i ts .  Such an a sso c ia tio n  can e x is t  in  terms of one or a 
v a r ie ty  of independent f a c to r s .  A reg ion  can be a s o c ia l  u n i t  in  as 
much as economic exchange and communications a re  fa c to rs  which 
id e n t i fy  i t :  or i t  can be a c u l tu ra l  u n i t ,  he ld  to g e th e r by elem ents 
of r e l ig io n ,  t r a d i t io n ,  knowledge and h a b its .
The in h a b ita n ts  o f a p a r t ic u la r  reg ion  may have a sense of ’’belonging” 
and tend to  adhere to  those t r a i t s  which h ig h lig h t th e i r  id e n t i ty ;  
so making a reg io n : ’’. .a n y  one p a r t  of a n a tio n a l domain s u f f i c i e n t ly
u n if ie d  physiographic a l ly  and s o c ia l ly  to  have a
tru e  consciousness of i t s  own ctistoms and id e a ls ,
and to  possess a sense of d is t in c t io n  from o th e r 
p a r ts  of th e  c o u n try ..” J .  Royce. (K in sh u ll ,1968). 
Regional in v e s tig a tio n  seeks to  d iscover lo c a tio n s  of homogeneous 
phenomena. In  order to  examine reg io n a l food preferences in  B r i ta in ,  
ap p ro p ria te  reg ions need to  be defined .
4*2. Develorment of Regionalism  in  B r i ta in .
B r ita in  has been ’reg ionalized*  in  some way fo r  many c e n tu r ie s  
th e  mere f a c t  of invaders and conquerors s e t t l i n g  in  p a r t ic u la r  
lo c a tio n s  led  to  cen tre s  of various c u l tu re s ;  ’’areas of common l i v i n g ,” 
( f ig .4 .1 .  maps 1 -  4 , in c lu s iv e ) ,  and re g io n a l names from o th er 
c e n tu r ie s  are  fa m ilia r  today.
A dm inistrative co un ties  (62) and county boroughs (83) were 
formed in  1888, and the  r u r a l  and urban d i s t r i c t s  in  1894. Before 
th is  was th e  t r i p l e  system of the  County, th e  Hundred and P a r is h , 
d a t in g  back to  th e  Norman Conquest. The county, or s h ir e ,  was in  
e x is ten ce  before 1066.
The midland reg ion  of M ercia came in to  ex is ten ce  in  th e
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te n th  cen tu ry , hu t the  n o rth e rn  and south-w estern  reg ions were n o t 
o rgan ised  in to  ad m in is tra tiv e  a reas  u n t i l  th e  tw e lf th  cen tu ry  and 
were n o t e f f i c i e n t ly  absorbed in to  England u n t i l  a f t e r  Tudor tim es.
Wales had p o l i t i c a l  d iv is io n s  th a t  ex is ted  befo re  1066.
These were based on th e  an c ien t t r i b a l  groupings of p a s to ra l  communities 
who liv e d  on th e  lower s lopes of th e  h i l l s .  E ierarchy  o f t r i b a l  
space-groupings culm inated in  n in e  major a re a s , each under th e  ru le  
of an o v erlo rd . A s im ila r  s i tu a t io n  a rose  in  Scotland based on th e  
fc l a n ,1 in  a d d itio n  to  which geography very  much d e lin ea te d  the  
Highlands from the  Lowlands and Is la n d s .
In  more re c e n t years B r ita in  has been d iv ided  in to  d i f f e r e n t  
reg io n s  fo r  a  v a r ie ty  of purposes: fo r  ad m in is tra tio n , c o lle c tio n  of 
s t a t i s t i c s ,  o rg an iza tio n  of numerous tra d e s  and p ro fe ss io n s , m i l i ta ry  
purposes, tourism  ad m in is tra tio n , m eterology, p lanning and n a tu ra l  
re so u rc e s , e t  c e te ra .  There a re  as many reg io n a l co n fig u ra tio n s  of 
B r i ta in  in  ex isten ce  a re  th e re  a re  purposes fo r  th e i r  d e lin e a tio n  
.(Examples in  f ig .4 .1 .  maps 6 -  9). Although many re g io n a l boundaries 
d i f f e r  w idely, a number of reg ions do show rem arkable s im i la r i ty  in  
geographic ex ten t, e s p e c ia lly  around b ig  c i t i e s .
The n a tio n a l Census of 1946 was based on th e  R e g is tra r  
General*s Standard Regions of th a t  da te  ( f ig .4 .1 .  map .5). This re g io n a l 
breakdown remained th e  same u n t i l  A pril 1970, when th e  E nglish  re g io n a l 
breakdown changed. The standard  reg ions o f England were a l te r e d  again  
as o f 1.4.*74 when adjustm ents were made to  tak e  account o f lo c a l  
government re o rg an iza tio n  under th e  Local Government Act, 1972 
( f i g .4 .2 . ) .  Throughout th ese  changes Scotland and ¥ a les  have remained 
in ta c t  as s tandard  reg ions o f B r ita in . However, th e  co u n ties  in  
England and Wales were a l te re d  as of 1.4.*74, while reg ions and is la n d  
areas  were c rea ted  w ith in  Scotland as o f 16.5.*75 ( f i g .4 .2 . ) .
4 .3 . Food p reference  re g io n s .
The need of the  p resen t study i s  to  id e n t i fy  a reas  of 
B r i ta in  in  which ea tin g  h a b its  can be in v e s tig a te d  and then r e la te d  
to  h i s to r ic a l  and contemporary re g io n a l fa c to rs  in  order to  t r y  and 
determ ine reasons fo r  vary ing  commodity and d ish  p re fe ren ces .
Many re le v a n t re g io n a l s tu d ie s , both  government and 
independent, which a re  d ram  upon as secondary sources of d a ta , have 
used co n fig u ra tio n s  of the  R e g is tra r  General*s Standard Regions.
Indeed th e  m a jo rity  of th e  household food p reference  d a ta  a re  based 
upon th e se , and so th a t  equ ivalen t d a ta  from w ith in  th e  s e c to rs  o f
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th e  c a te r in g  in d u s try  are. a v a ila b le  in  a comparable form th e  same 
S tandard  re g io n a l boundaries a re  used.
Furtherm ore, as l i t t l e  a v a ila b le  secondary d a ta , r e f e r r in g  
to  any type of c a te r in g , was published a f te r  A pril 1974, th e  reg io n a l 
co n fig u ra tio n  as o f 1 .4 .'7 4  i s  of no re lev an ce . S im ila r ly , a l l  
o r ig in a l  s t a t i s t i c s  gathered from w ithin  th e  c a te r in g  in d u s try  r e f e r  
to  the  s i tu a t io n  p r io r  to  A p ril 1974, as c a te re rs  a re  g en e ra lly  
r e lu c ta n t  to  re le a se  C u r r e n t1 in fo rm ation .
T herefore , as th i s  study  r e fe r s  m ainly to  both  o r ig in a l  and 
secondary d a ta  p r io r  to  th e  reg io n a l re o rg an iz a tio n  o f 1974, food 
p reference  re g io n a l co n fig u ra tio n  i s  th e  same as the  R e g is tra r  
General*s S tandard reg ions in  ex is ten ce  between A pril 1970 and A p ril 
1974 ( F ig .4 .2 . ) .
On occasions c e r ta in  reg ions need to  be amalgamated fo r  
purposes of d a ta  comparison. For example, re g io n a l household food 
p references are  examined s in ce  1954 (when ra tio n in g , and th e re fo re  
f re e  choice l im ita tio n , ended a f t e r  World War I I ) ,  hut th e  S tandard  
reg ions changed in  1970 and again  in  1974, so ren d erin g  c o n tin u ity  
o f re g io n a l d a ta  d i f f i c u l t .  N ev erth e less , th e  re g io n a l boundaries 
o f S co tland , Wales, th e  N orth, West Midlands and South West remained 
id e n t ic a l  a f t e r  th e  A pril 1970 change, and in  a d d itio n , th e  rem ain ing  - 
reg io n s  can be amalgamated in to  two la rg e r  reg ions (SS /  EA and YSH,
MW, EM) whose boundaries remain id e n t ic a l  p r io r  to  and a f te r  A pril 
1970. The change in  1974 i s  n o t a problem as published  d a ta  a re  n o t 
a v a ila b le  l a t e r  than  th i s  tim e.
Some s tu d ie s  from w ith in  th e  c a te r in g  in d u s try  use reg ions 
o th e r than  those  of th e  R e g is tra r  G eneral; in  such cases th e  re g io n a l 
c o n fig u ra tio n s  a re  described  where a p p ro p ria te . U nless o therw ise 
s ta te d  reg ions r e f e r  to  th e  food p reference re g io n a l co n fig o ra tio n 3 , 
( f i g . 4 .2 . )
Throughout th i s  study;
(a) county boundaries r e f e r  to  those o f 1.4.*74 in  England and Wales, 
and those  of 16.5.*75 in  S co tlan d , ( f ig .4 .2 . )
( t )  S tandard reg io n  boundaries r e f e r  to  those  of 1 .4 .*70 to  3 1 .3 .*74 . 
( f ig .4 .2 . )
(c) The 10 food p reference reg ions a re  id e n t ic a l  to  th o se  o f th e  
R e g is tra r  G eneral, 1.4.*70 to  31*3 .,74 ( f i g .4 .2 . ) ;  a re
abbrev ia ted  as follow s and c o n s is t o f ; -
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Region A bbreviation C onten ts.
S c o t l a n d . . . . . .    . .S c ......... ...The whole of Scotland
Wales ........................ . .Wa. .................... .The whole of Wales
N orth of Hhglsnd  ............. N......... ...Cumbria, Northumberland
Tyneside, Durham and p a r t 
of n o r th  Y orkshire 
Y orkshire and Humberside.. . . . Y&H.. . . . . . . . . . . . . . p a r t  of North Y orkshire
West and South Y orkshire 
Humberside, L in co ln sh ire  
(p a r ts  of Lindsey)
N orth W est......................................NW.. . . . . . . . . . . . . . .L ancash ire , C hesh ire , G reater
M anchester, M erseyside, High 
Peak d i s t r i c t  o f D erbyshire
E ast Midlands • • • . • • • .............   .EM...... ............ ............ ............ . r e s t  of D erbysh ire , r e s t  of
L in co ln sh ire ,N ottingham shire 
L e ic e s te r s h ire , N ortham ptonshire 
West Midlands • • • • • • • • • ............. WM.  S a lo p ,S ta f fo rd s h ire , Warwick­
s h ir e ,  H erefo rd sh ire  
W orcestersh ire , Birmingham
South E a s t............. .............. ...S E .. . . . . . . . . . . . . . .O xford ., B ucks., B eds.,
B erk s ., H an ts ., H e r ts . ,
Essex ,Surrey ,K ent, E ast +
West S ussex ,G rea ter London 
E ast A nglia. • • • • • . • • • • • • • • . .  .EA. • . . . . . . . . . . . . . .C am bridgeshire,N orfolk ,
S u ffo lk
South West. . . . . . . • • ................... SW. ...............A von,G loucs., W ilt s . ,D orse t,
Somerset,Devon, Cornw all.
4 .4 * Regional environm ental, s o c ia l ,  economic and a v a i l a b i l i ty  f a c to r s .
The f a c to rs  which in flu en ce  food preferences a re  d iscu ssed  
in  Chapter 3. C erta in  of these  v a r ia b le s  have, or have had, a d i r e c t  
e f fe c t  upon food consumption p a tte rn s  (ch ap te r 3, s e c tio n  3 .4 .)  in  a 
s p e c if ic  a rea , as they  s im ila r ly  e f fe c t  th e  m ajo rity  o f a  community* s 
members. Some of th ese  measurable in flu en ces  are  analysed r e g io n a lly  
in  Appendix 4» so th a t  th e  v a r ia tio n s  which they  h ig h lig h t can be 
used to  e lu c id a te  the  fin d in g s  of the  re se a rc h  in to  re g io n a l food 
p references in  various types of c a te r in g .
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CHAPTER 5 
FOOD IN HISTORY.
Regional food p references today  a re  p a r t ly  th e  r e s t i l t  of 
h i s to r i c a l  occurrences and so a  co n s id e ra tio n  of events which have 
in flu en ced  dom estic, s u b s t i tu te  dom estic and commercial c a te i’in g  
e a tin g  h a b its  may help  to  e lu c id a te  th e  contemporary s i tu a t io n .
There i s  no s in g le  type o f food which was used by p r im itiv e  
■people everywhere, and the  type of food consumed was r e la te d  to  
c lim a tic  and geographic cond itions (Lowenberg e t  a l ,1 9 7 4 ) . F u rth e r­
more, th e  s e t t l i n g  of successive  in v ad ers , each having th e i r  own food 
p re fe ren ces , e s ta b lish e d  ‘re g io n a liz e d 1 e a tin g  h a b its  in  d i f f e r e n t  
part3  o f B r i ta in .  These feed ing  p a tte rn s  were m odified by lo c a l  
f a c to rs  o f a v a i la b i l i ty  and socio-economic c o n s id e ra tio n s .
Regional p re d ile c tio n s  can o fte n  be tra c ed  back to  sound 
economic reasons which p rev a iled  years ago, but which have by now 
disappeared . However, re s  pons e-rein forcem ent and th e  need fo r  
a f f i l i a t i o n  exp la in  why such h ab its  p e r s i s t .
More re c e n tly  e a tin g  h a b its  have continued to  be a f fe c te d  
by food a v a i la b i l i ty ,  although now th is  i s  g e n e ra lly  in  th e  form o f 
lo c a tio n  and type of c a te r in g  f a c i l i t i e s ,  which in  tu rn  i s  th e  r e s u l t  
o f th e  h i s to r i c a l  development of th e  v ario u s  se c to rs  o f th e  c a te r in g  
in d u s try .
Inform ation  on reg io n a l d iffe re n c e s  of food consumption i s  
meagre, e s p e c ia lly  w ith in  the  sphere o f c a te r in g  o u ts id e  the  home.
Few examples o f a c tu a l menus from d if f e r e n t  p a r ts  of B r i ta in  in  sc h o o ls , 
h o s p ita ls ,  p laces o f work and commercial c a te r in g  estab lishm en ts  have 
been recorded : to  quote th e  few which a re  a v a ila b le  i s  erroneous as 
■usually only one lo c a l i ty  i s  rep resen ted  so th a t  no re g io n a l comparisons 
a re  p o ss ib le .
U nfo rtunate ly  th e  B r i t i s h  d ie t  p r io r  to  th e  M iddle Ages i s  
s c a n t i ly  recorded . T herefo re , w ith in  t h i s  ch ap te r, an h i s to r i c a l  
o u tlin e  o f each type of c a te r in g  which f a l l s  w ith in  th e  scope o f th e  
p re se n t re se a rch  i s  given from th e  Middle Ages to  contemporary tim es.
A b r ie f  h i s to r ic a l  -profile  of domestic d ie t  in  B r i ta in .
During th e  Middle Ages, which la s te d  from the  e lev en th  to
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th e  end o f the f i f t e e n th  cen tu ry , th e  w orkers' s ta p le  was dark , dry  
bread , perhaps accompanied by cheese o r onion, varied  w ith  bean 
p o ttag e , a l i t t l e  hog-meat on Sundays and d rie d  cod on holy  days: 
w hile f a re  in  th e  Manor was much more d e l ic a te ,  v a ried  and p le n t i f u l ,  
(Moss, 1958) * Toward th e  end o f th i s  e ra , although soups were popular 
during  tim es of s c a rc i ty ,  th e  peasants d ie t  improved: he a te  bacon
and eggs when p o s s ib le . Drummond (1964) p o s tu la te s  th a t  t r a d i t io n a l  
•bacon & eggs' d a te  from th is  tim e.
C ottagers of Tudor England liv e d  on brown bread , stew s, 
s a lte d  cod and a l i t t l e  d a iry  produce and a le ,  while th e  upper c la sse s  
had w hite bread , ro asted  m eats, p ies  and b ee r. I n fa c t ,  du rin g  th e  
s ix te e n th  cen tu ry  a  depression  occurred. Many farm ers had taken up 
r a is in g  sheep f o r  wool a t  the expense of r a i s in g  food crops and coinage 
was debased, so r a i s in g  food p r ic e s . In  th e  gardens, th e  g re a te s t  
change occurred when th e  Flem ish were d riv en  to  South East England to  
r e s e t t l e  and brought th e i r  knowlwdge and s k i l l  w ith them. The product­
i v i t y  o f modern vegetab le  gardens is  3aid  to  have dated  from th i s  
tim e, (Lowenberg e t  a l , l9 7 4 ) .
The upper c la sse s  of th e  seven teen th  cen tu ry  were in troduced  
to  te a ,  co ffe e , ch o co la te , g in , th e  p o ta to  and th e  use of th e  fo rk , 
and they  endulged in  e la b o ra te  and leng thy  banquets. The sim ple 
v i l la g e  fo lk  fa red  on cheese, b u t te r ,  skimmed m ilk, v egetab les  and 
occasional f i s h  or game from poachers : in  mid-England th e  b lack  
pudding developed. The approach o f w in te r s t i l l  meant l i t t l e  food 
fo r  th e  animals v m til th e  l a t e  seven teen th  cen tu ry , when tu rn ip s  were 
used as s tock -food . Lord Townsend discovered th a t  crop ro ta t io n  
preserved  the n u t r i t iv e  elements in  th e  s o i l :  he ro ta te d  tu rn ip s
and c lover w ith wheat and provided the  form er as fo rag e  fo r  l i v e ­
s to c k . Mot u n t i l  th e  n in e tee n th  cen tu ry  d id  's c ie n t i f ic *  a g r ic u l tu re  
come to  England, when L ieb ig  helped farm ers to  begin to  understand 
what n u tr ie n ts  were needed by p la n ts ,  (Lowenberg e t  a l , 1974)•
By th e  l a te  e ig h teen th  century  te a  was even being  drunk by 
th e  v i l la g e r s  who dined on s a lte d  bacon and vegetab le  stew , bread , 
home-made cheese and a le :  meat was extrem ely sca rce . The upper c la s se s
could d ine on soups, a v a r ie ty  of v eg e tab les , stews and f r ic a s s e s ,  
t a r t s  and ’’fancy” d e s s e r ts ,  c la r e t  and p o r t,  preserved and candied 
f r u i t s •
The demographic changes of th e  f i r s t  two decades of th e  
n in e tee n th  century  had h ig h ly  im portant food consequences : co a l mines 
and iro n  works were a lread y  a t t r a c t in g  people in to  th e  ’’i n d u s t r i a l ”
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midlands and n o r th , from r u r a l  areas  in to  towns. T ow i-liv ing  encouraged 
com petition and s o c ia l  im ita tio n ; even the  very  poor a te  w hite bread 
and drank te a ,  both of which had been lu x u rie s  of the  w ealthy in  th e  
previous cen tu ry . The Midlands and n o r th  of England clung longer to  
home baking than the  sou th , probably due to  th e  e a s ie r  a v a i l a b i l i ty  
of oven f u e l .  The use of pub lic  ovens in  some no rthern  in d u s t r ia l  
towns was a compromise which p e rs is te d  fo r  some tim e, but by th e  mid­
n in e te e n th  cen tu ry  even r u r a l  areas began to  r e ly  on th e  p ro fe ss io n a l 
baker (B u rn e tt,1968).
The a r r iv a l  o f th e  railw ays in  th e  I830fs rev o lu tio n ise d  
food supply to  th e  to m s  and extended food consumption : p e rish ab le  
foods e s p e c ia lly  b e n e fite d .
Uneducated and unenfranchised , immobilised by poverty  and 
th e  Poor Lam , p h y s ica lly  degenerate  as a r e s u l t  of in s u f f ic ie n t  food, 
th e  a g r ic u l tu r a l  labourer was exposed to  u n s tab le  farm ing and t ra d e , and 
common land en c lo su re .E a rly  n in e te en th  century conditions in  S co tland  
and th e  N orth were p re fe ra b le  and more s ta b le  than in  the  South: o a t­
meal and m ilk were a v a ila b le , po tatoes more g en e ra lly  accepted and 
th e  y ea rly  h ir in g  of labour p e rs is te d  longer than in  th e  South, where 
lab o u rers  and th e i r  fam ilie s  were h a lf -s ta rv e d  and r e e l in g  w ith  weakness.
K iel840’s a lso  p resen t a p ic tu re  of a  h a lf-s ta rv e d  population  
e x is t in g  on a scan ty  d ie t  of bread and p o ta to es; ro o t v eg etab les  being 
th e  one redeeming fe a tu re .  The South West was s t i l l  the  poorest of 
a l l ;  East in g l i a  somewhat b e t te r ,  where f lo u r  dumplings and red  h e rrin g s  
made an occasional t r e a t ;  and Y orkshire and Northumberland b e s t of a l l ,  
where m ilk, b ro th , oatmeal po rridge , h as ty  puddings, p ies  and bacon 
v a ried  the  d ie t .  In  L in co ln sh ire  a l i t t l e  meat and m ilk was sometimes 
a v a ila b le , as th e  lab o u rer had a r e n t - f r e e  co ttag e , land  fo r  po ta toes 
and perhaps a p ig . In  Scotland th e re  was bread made from b a rley  and 
pea-m eal, and even eggs, b u t te r ,  sugar, f r u i t  p ies  and t r e a c le  a t  
tim es. N ev erth e less , high in fa n t  m o r ta li ty , general d e b i l i ty ,  l i a b i l i t y  
to  fe v e r , r i c k e t t s ,  deform ity , in d ig e s tio n  and slow recovery  from 
i l l n e s s  were r i f e .
In  th e  f i r s t  h a lf  of the  n in e tee n th  cen tu ry , th e  earn ings 
o f townworkers ranged from 4 s. to  40s. per week; the  movement o f 
p ric e s  adding more i n s t a b i l i t 3r. Wives working in  f a c to r ie s  or dom estic 
tra d e s  had l i t t l e  time or energy fo r  cooking: rough bread, " ja c k e t"
or bo iled  po tatoes and bacon became th e  m ainstays of urban d i e t .  Tea 
was e s s e n tia l  to  provide both warmth and com fort: soups, b ro th s , stex-is
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and puddings were reserved  f o r  Sundays only. What l i t t l e  meat th e re  
was, -was reserv ed  fo r  th e  husband’s evening meal.
The years  1843-45 saw a b r ie f  r e s p i te ,  bu t in  1846 th e re  was 
a ra ilw ay  c r i s i s ,  th e  g rea t I r i s h  po ta to  famine and renewed depression  
in  a number of major in d u s tr ie s .
The genera l s ta te  o f the  r u r a l  lab o u rer between 1850 and 
1914 remained one of chronic poverty . In  1850 th e  wages ranged from 
6 s. per week in  W iltsh ire  to  15s. in  p a r ts  of L ancashire: th e
r e la t iv e ly  b e t te r  p o s itio n  o f th e  North being  due to  mixed husbandry 
and to  competing and more rem unerative fa c to ry  and mining employment.
In  Somerset lab o u rers  liv ed  on po ta toes or a meal of b a rley , tu rn ip s  
and cabbage, in  Warwickshire on b a rley  bread, and in  N orfolk on 
s l ig h t ly  b e t te r  bread but th e  d ie t  was s t i l l  la rg e ly  m ea tle ss . By 
th e  1860’s the labourers  d ie t  was g en e ra lly  su p erio r to  th a t  of th e  
in d u s t r ia l  worker, but worse in  England than in  Wales, S cotland  and 
I re la n d . Again n o rth e rn ers  fa re d  b e t te r  than  so u th ern ers: bread
being th e  s ta p le  but eaten  in  g re a te r  q u a n tity  in  Northumberland than 
Cornwall: th e  second food was d e f in i te ly  th e  p o ta to , n o t meat.
T h ir ty  p ercen t o f a l l  fa m ilie s  never a te  meat; of those  who did,m ore 
was consumed in  the N orth -  g en e ra lly  beef o r mutton (a  sheep’s o r 
coir's head l a s t in g  a l l  week), w hile in  the  South East and South West, 
i t  was m ainly p ick led  pork. Sugar was ea ten , but few d a iry  p ro d u c ts .
G enerally  in  th e  second h a lf  of the  n in e te e n th  cen tu ry  only 
a  th i rd  of in d u s t r ia l  workers were hovering on the verge o f s ta rv a t io n .  
The poorer c la sse s  were very  i l l - s u p p l ie d  w ith cooking equipment, modes 
of food p rep ara tio n  were l im ite d  and fu e l  very  d ear, but in  th e  town 
th e re  were more shops and a wider choice o f food, and com petition 
k ep t p r ic e s  lower than  in  the  m onopolistic  v i l la g e  shop. T rip e , pork 
b u tch e rs , and p ie  shops began to  appear, s e l l in g  such re g io n a l 
d e lic a c ie s  as fag g o ts , b lack  pudding, brawn, h a s le t  and l a t e r  f i s h -  
an d -ch ip s. In  the  1860’s a London worker liv e d  on bread , p o ta to e s , 
sugar, f a t ,  meat, m ilk  and te a  : in  Y eovil a l i t t l e  more meat was 
ea ten , while in. Derby cheese could be added to  the l i s t .  In  Coventry 
b re a k fa s t was bread and t r e a c le ,  d inner of bacon and p o ta to e s , and 
supper bread and cheese, while in  S ta f fo rd sh ire  te a  was drunk w ith  m ilk  
and vegetab les  were eaten  tw ice a week. In  1900 average meat consumption 
was double what i t  had been f o r ty  years p rev io u sly  and both  b u t te r  and 
m ilk consumptions had grown app rec iab ly . P ro te in  food in ta k e , compared 
to  carbohydrates, had grown, but f r u i t ,  green vegetab les  and f i s h
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remained in s ig n if ic a n t  d ie ta ry  item s. Absence of “v itam in s"w as most 
apparent up to  1914, a lthough th e  term vras y e t to  be coined.
By 1880 i t  seems th a t  th e re  was dawning improvement due to  
s l ig h t ly  h igher wages and Free Trade. The labourers  o f th e  South West 
were beginning to  t a s te  more meat; p ies  and p a s tie s  being g re a t 
fa v o u rite s  in  Cornw all. Wages were now about 10s. in  W iltsh ire  and 
18s. in  L ancashire (per week) and purchasing power had in c reased , but 
in  the  sou th  in  p a r t ic u la r  cond itions remained lam entable. By 1900 
expenditu re  on meat was g en e ra lly  g re a te r  than on bread , even in  th e  
South and E ast. V aria tio n s  in  th e  Standard d ie t  e x is ted : Devon
produced “T o a d -in -th e -h o le ;" th e  W orth,oatmeal p o rridge; Huntingdon­
s h ir e ,  onion and p o ta to  pudding; S ta ffo rd sh ire  and N orfo lk ,stew s and 
Y o rk sh ire ,f ru it  p ie s .  N early  everywhere dumplings were ea ten , and 
puddings of r ic e  or ta p io c a .
From 1850 to  1914 increased  in d u s t r ia l  expansion meant 
in c re a s in g  w ealth fo r  those  who owned and co n tro lled  th e  means of 
p roduction . The d inner p a r ty  of th e  V ic to ria n  upper c la s se s  developed 
in to  a unique in s t i t u t i o n .  T ra d itio n a l English  d ishes were out of 
favour: only a French menu would do. However, ju s t  befo re  1900,
se rv ic e  “a l a  Russe" became favoured, in  which the d ishes were placed 
in  tu rn  on the  s id e-b o ard  and served to  guests  by th e  w a ite rs . The 
new s ty le  was c le a r ly  in  accord w ith th e  age o f speed and p ro g ress .
Equally  im portan t, th e  excessive m eat-ea ting  of e a r l i e r  genera tions 
was g rad u a lly  being rep laced  by more v eg e ta rian  d ish e s . Some red u c tio n  
in  th e  extravagance of menus-took p lace a f t e r  the accession  o f George V 
in  1911'- •
The food o f the  p ro fe ss io n a l and middle c la s se s  follow ed a  
s im ila r  p a tte rn  to  th a t  of th e  a r is to c ra c y , but s u ita b ly  m odified by 
income and number o f s e rv a n ts . The lower middle c la s se s  p ro b ab ly  
b en e fite d  most from th e  cheapness of food in  th e  l a t e  n in e te en th  
cen tu ry . The b e t te r - o f f  farm ers continued, however, to  e a t th re e  
h e a rty  meals a day of lo c a l ly  grown foods, undisgu ised  by fancy  sauces, 
as th ey  had fo r  c e n tu r ie s .
T astes were changing and th e re  was a rev u ls io n  a g a in s t the  
s tro n g  colours and flav o u rs  which had been used to  d isg u ise  th e  dangerously , 
and o ften  l e th a l ly ,  a d u lte ra ted  foods during  th e  1800 -  1850 period ,- 
a lthough no t u n t i l  1872 did le g a l  measures begin to  be e f fe c t iv e  
a g a in s t food a d u lte ra tio n .
With a population  of 36 m illio n  in  1911» much food had to
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be im ported such as American wheat, cheap but poor q u a li ty  tin n ed  meat, 
and f is h ,  now packed in  ic e .  More income was a v a ila b le  fo r  d a iry  
products, f r u i t ,  vegetab les and eggs. M illin g  and baking only  became 
la rg e -s c a le  in d u s tr ie s  in  th e  1890’s :  th e  bread of 1914 was n o t only
cheaper, bu t pure and well baked. The most im portant new food was 
m argarine; b is c u i t ,  jam and chocolate  manufacture grew ra p id ly  from 
th e  1880’s onwards. Milk b o t t le s  began to  appear in  1900 fo r  
’’p a s te u rise d '1 m ilk . B u tte r and cheese production were rev o lu tio n ize d  
a lso  a t  th i s  tim e and the  a p p lic a tio n  of sc ience and technology had 
th e  e f f e c t  of low ering th e  c o s t and widening th e  v a r ie ty  o f th e  
B r i t i s h  d ie t  by th e  tu rn  of th e  cen tu ry .
The n a tio n  which went to  war in  1914 was s t i l l  so ch ro n ic a lly  
undernourished th a t  fo r  m illio n s  of s o ld ie r s  and c iv i l ia n s  wartime 
ra t io n s  rep resen ted  a h igher standard  o f feed ing  than they  had ever 
known b efo re .
By June 1916, th e  food s i tu a t io n  was causing  some a n x ie ty  
and p ric e s  had begun to  r i s e  sh arp ly : two months l a t e r  a Food D epart­
ment was e s ta b lish e d  a t  th e  Board of Trade and on th e  1 st o f January  
1918 c iv i l ia n  r a t io n in g  began w ith  sugar. R ations included 8 oz. sugar 
per week, .5 oz. b u tte r  and m argarine, 4 oz. te a  and 8 oz. bacon. F resh 
meat was ra tio n e d  by p ric e  but bread end po tatoes no t a t  a l l ,  B r i ta in  
was fed  b e t te r  than her enemies, and r a t io n s ,  however sm all, were 
always a v a ila b le  a t  a p rice  th e  poorest could a f fo rd .
The co n sc rip tio n  of 1917-18, found a lto g e th e r  41/^ o f men, 
supposedly in  th e  prime of l i f e ,  u n f i t  fo r  s e rv ic e : a legacy  of th e
m a ln u tritio n  of e a r l ie r  y e a rs . The r e s p o n s ib i l i ty  fo r  th e  p rov ision , 
of n u t r i t io n a l  adequacy was recognized . R eg u la rity  and q u a li ty  of 
su p p lie s  improved a f te r  th e  war: food im ports had been growing
s te a d ily  s in ce  th e  1860 's. The B r i t i s h  farm ers’ growing co n cen tra tio n  
on th e  ’’p ro te c t iv e 11 foods, aided by goverment su b sid ie s  and g rad ing  
and m arketing schemes as w ell as by the commercial development of 
canning and r e f r ig e ra t io n  re s u lte d  in  marked in c reases  in  th e  consump­
tio n  o f th ese  foods. Large s c a le  concerns emerged in  th e  sphere  of 
food d is t r ib u t io n  and the  r e t a i l  of food became one of th e  b ig g e s t 
aspects  of th e  n a tio n ’s b u s in ess . The a d v e r tis in g  of branded goods 
end fix e d  p ric e s  mean,t th a t  standard  q u a li ty  could be r e l ie d  on.
However, unemployment became r i f e  during th e  slump a f t e r  
th e  post-w ar boom, and in  ’’depressed11 areas m isery and hunger continued 
to  abound. In  the  e a r ly  1930’s many in v e s tig a tio n s  were made in to  th e
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e x te n t of poverty , i l l - h e a l t h  and -m aln u tritio n  which was h igh ligh ted  
in -dem onstra tions and hunger-marches. In  1955, 62$ o f vo lun teers 
were found to  be below th e  com paratively low standard  of physique 
req u ired  by the army. By 1959 th e re  was some improvement: the p a tte rn
o f the  B r i t is h  d inner was s te reo ty p ed : meat, po ta toes and sometimes 
" g re e n s ,” follow ed by pudding and te a .  Afternoon te a  and high te a  
were d i s t in c t :  th e  form er being found among s o c ia l  c la s s  A, Southerners 
and Londoners, th e  l a t t e r  in  th e  N orth and among lower s o c ia l  c la s s e s . 
"Dinner" in  the evening a lso  became a Southern and u p p er-c lass  meal, 
as d id  midday "luncheon."
In  1956/7 approxim ately a th i rd  of th e  whole population  was 
s h o r t  of c a lo r ie s  and p ro te in  and h a l f ,  o r more than  h a lf ,  was d e f ic ie n t  
in  v itam in s. Bread rep re sen ted  12$ o f  food expenditure in  c la s s  D, 
but only 5$ in  c la s s  A, and meat showed the opposite  tre n d . Hunger 
marches and th e  dole seem in c o n s is te n t w ith  a  r i s in g  s tandard  of 
l iv in g ,  y e t the  t r u th  i s  probably th a t  th e  p roportion  of very  poor 
f e l l  between th e  wars and th a t  of the  m oderately prosperous in c reased .
A unique opportun ity  fo r  th e  improvement of th e  n a tio n a l d ie t  was 
affo rded  no t by a continuance of peace, but by th e  outbreak  of war 
in  1939*
The o rg an iza tio n  of food c o n tro l was in  many re sp e c ts
e a s ie r  in  1959 than i t  had been in  1914- due to  th e  expansion of
a g r ic u l tu re  by improved m echanization and f e r t i l i z a t i o n ,  more advanced 
government p lann ing , g re a te r  n u t r i t io n a l  knowledge and food technology, 
in c lu d in g  canned and dehydrated fo o d s tu f fs .  The ra t io n in g , concerned 
m ainly-w ith  p ro te in  foods, m ilk and f a t s ,  ensured adequate n u t r i t io n  
fo r  a l l .
S t a t i s t i c s  show th a t  as a n a tio n  the B r i t i s h  e a t s u b s ta n t ia l ly
le s s  bread than before the  war and r a th e r  le s s  meat, b u t te r  and fre3 h
f is h :  on th e  o th e r hand more m ilk  and co ffee a re  drunk and more
p o u ltry , eggs, vegetab les and f r u i t  consumed. The d ie t  i s  l ig h te r
and le s s  bulky than  i t  was, though more n u tr i t io u s  in  every r e s p e c t .
The o u tstan d in g  tren d  s in ce  th e  war has been in  th e  demand fo r  
convenience foods, e sp e c ia lly  in  th e  so u th .
5 .2 . A B rie f O utline H is to ry  of th e  P ro v is io n  of School H ea ls .
In  1552 in  ’C h r is e s  Hospital* school th e  ch ild ren*s d ie t  
included  * mot ton,* *beof,* *whyfcinge,f *hearinge,* * plays e* and o th er 
* f fy s h e .’ *Beare* was an im portant item  while th e  expenditure on
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'm ylke1 ana 'butyer* was sm all in  comparison. Though th e  fa re  was 
p la in  and lim ite d  both in  bulk and v a r ie ty ,  and in  some resp ec ts  
d e f ic ie n t ,  i t  appears to  have been up to  the  s tandard  o f the  time as 
can be judged from th e  meagre d e ta i l s  (F riend , 1955).
In  1704 th e  meagre ra t io n s  included  2.9oz. meat, 8 .58oz. 
cheese and 5 . 25oz. b u tte r  per head per week, bu t 12.5oz. of bread per 
head per day (F riend , 1955)*
Beer was drunk by even very  young ch ild re n  a t  th e  r a te  of about 24- 
g a llons per week a t  C hrist* s  H o sp ita l. I t  was probably much s a fe r  ’ 
and more p a la ta b le  than w ater and had a c a lo r i f i c  value of 150-200 
c a lo r ie s  per p in t ,  besides co n ta in in g  se v e ra l n u tr ie n ts  (Drummond & 
Wilbraham, 1964) .
Charles Lamb wrote about th e  f a re  of C h r is t 's  H osp ita l w hile he was 
a  pup il th e re , 1782 -  1789. A pparently th e  porridge was "blue and 
t a s t e l e s s , "  th e  pease soup "coarse and choking," th e  bo iled  beef 
"d e te s tab le "  and th e  mutton was served in  "scan ty , grudging p o r tio n s , 
ro tte n - ro a s te d  or r a r e . "  (Lamb, 1825).
Many o f th e  meals were sc o rb u tic , bu t in  1770 p o ta to es were 
added to  th e  d ie t :  however, l a t e r  in  th e  cen tu ry , w ith th e  shortage 
of p o ta to es , scurvy reappeared .
V egetables were a lso  absent in  th e  d ie t  of o th er c h ild re n ’s 
i n s t i t u t i o n s .  In  1747 th e  d ie t  sh ee t fo r  th e  "Foundling H ospita l"
(an orphanage) included  b ro th , g ru e l, h a s ty  and 'sew ett*  puddings, 
bread and m ilk, bread and cheese and ro a s t  or b o iled  beef or mutton 
th r ic e  weekly.
In  the  pork season, pork was s u b s t i tu te d  fo r  th e  b ee f.
However, in  1762, "p o ta to es, p a rsn ip s , g reens, herbs & ro o ts "  were 
added to  the menu and in  1782 a proposal to  reduce th e  meat ra t io n s  
and s u b s t i tu te  su e t puddings was r e je c te d  on the  advice o f a Dr. 
¥ a tso n , who in s is te d  on th e  b e n e f ic ia l  e f f e c t  of meat (N ichols & 
W ay, 1935 ).
At th e  end of th e  e ig h teen th  cen tu ry  even th e  d ie ts  o f 
b e t te r  c la ss  schools were composed la rg e ly  of g ru e l, pease puddings 
and o th er s ta rc h y  foods. The in tro d u c tio n  o f b ro th  made from b eef 
o r mutton and "good vegetab les" was recommended a t  ¥ in c h e s te r  School 
a t  th i s  time (Drummond & Nilbraham, 1964) .
School-boy ra t io n s  were- supplemented when p o ssib le  by the  buying o f 
" tu c k ." The Governors of C h ris ts  H osp ita l t r i e d  to  s to p  th is  a t  the  
end of the  seven teen th  cen tu ry , but r e a l is e d  they  were a ttem pting  the
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im possible and adopted a p ro f i t - s h a r in g  tu ck -trad e  in  1799 (F r ie n d ,1935).
The d e sc rip tio n  o f cond itions in  many p riv a te  schools in  the  
n in e tee n th  cen tu ry  make h o r r ify in g  read in g . The ch ild ren  were o ften  
h a lf -s ta rv e d  and both ignorance and in d iffe re n c e  to  th e  n e c e s s i t ie s  
of th e i r  welware was r i f e .
The con d itio n s  in  th e  more expensive schools were l i t t l e  
b e t t e r .  The i l l -c h o s e n  d ie t  co n s is ted  of meagre r a tio n s  of porridge', 
b read , meat and b o iled  po tatoes which was supposed to  support them 
through an e n t i re  day of hard work, beginning a t  6a.m. (Drummond & 
Wilbraham, 1964). One of th e  most se rio u s  d e fe c ts , the  continued 
p au c ity  of f r u i t  and v eg e tab les , was in  p a r t  r e c t i f i e d  a t  C h r is t5s 
H osp ita l during  the e a r ly  n in e tee n th  cen tu ry  by the in c re a se  in  p o ta to  
r a t io n s  from 1 to  2 lb .  per week, and the  p rov ision  o f vegetab le  soup 
tw ice a week. However th e  red u c tio n  of b u tte r  from 4t  to  1-g ozs. 
meant a lo ss  of con sid e rab le  v itam in A and a t  le a s t  100 c a lo r ie s  
(F rien d , 1955).
Even a t  expensive pub lic  schools the  d ie t  was inadequate and monotonous; 
and th e se  cond itions very  much favoured the  growth o f th e  tuck  system , 
probably the  sa lv a tio n  of many a schoolboy a t  th a t tim e (Drummond & 
\vilbraham, 1964) .
In  1864 th e  D e s titu te  C h ild ren 's  Dinner S o c ie ty  in  London 
provided soup fo r  the  poor (Moore,1975) and in  1865 V ic to r Hugo 
provided warm luncheons in  h is  own home in  Guernsey fo r  c h ild re n  from 
a n ear-b y  school (Drummond & ¥ ilb rah am ,1964) .  1889 th e  School
Dinners A ssociation  was e s ta b lish ed  by th e  London School Board and 
from th is  d a te  the  number of v o lu n ta ry  agencies concerned d i r e c t ly  
w ith  th e  p ro v is io n  of school meals showed a  continuous in c re a se . A 
m in o rity  of th e  1898 London School Board Committee recommended th a t  
i t  should be p a r t  o f the  du ty  o f the  a u th o r i t ie s  to  see th a t, i l l -  
nourished ch ild ren  were provided w ith necessary  food. In  1902 a 
Royal Commission a lso  recommended th a t  c h ild re n  who su ffe re d  from 
lac k  of food should be fed,  i f  necessary , by lo c a l a u th o r i t ie s .  
N ev erth e less , c h a r i ta b le  bodies continued to  in c rease  in  number, 
reach in g  over 500 throughout th e  country  by 1905 (Le Gros C lark , 1948).
An organized school meal se rv ic e  was i n i t i a t e d  when on 
December 2 1 s t. 1906 th e  "Provision  of Meals" Act was f in a l ly  passed 
and i t  was e s ta b lish e d  th a t  th e  p rov ision  of food was p a r t of th e  . •
educational process of th e  c h i ld 's  l i f e .  The number of needy ch ild re n  
being f r e e ly  or cheaply fed  ro se  g rad u a lly , but not sp e c ta c u la r ly , 
as many country areas paid l i t t l e  regard  to  the  Act. However, the
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flow  o f c h a r ita b le  donations dec lined  (Le Gros C la rk ,1948).
By 1911 more than 200,000 poor ch ild ren  were b e n e f itin g  
from f re e  meals and the  menu co n sis ted  o f soup: bread: r ic e  pudding, 
a t  th e  co s t of 1d. fo r  paying ch ild ren  (Moore, 1975) • Even in  b ig  
pub lic  schools d ie ts  were o ften  s t i l l  d e fe c tiv e : p le n ty  of carbohydrate 
was su pp lied  but m ilk, f r u i t  and sa lad s  seemed to  be regarded as 
unnecessary  lu x u r ie s . However, by th is  time C h r is t 's  H osp ita l was 
a p a r t ic u la r ly  en ligh tened  school which provided an ex c e llen t d ie t  
(Drummond & Wilbraham,1964)•
The passin g  of th e  'New P rov ision  of M eals' Act in  August 
1914 enabled th e  Board of Education to  make g ran ts  in  re sp e c t of 
school meals and the  Chief O ffice r could hencefo rth  in d ic a te  to  th e  
A u th o ritie s  what kind of s tandard  they  were expected to  reach .
Between 1918 and 1939 th e  p roportion  of ch ild re n  re c e iv in g  
meals remained very  low, between 2 and d e sp ite  th e  p ro v is io n  of
one th i r d  of a p in t of m ilk becoming more general by 1930. Although 
by 1932 the  economic depression  was assuming wider p ro p o rtio n s , i t  
was only in  th a t  year th a t  any con sid e rab le  in c rease  in  feed ing  took 
p lace . In  1934 th e  long controversy  on th e  method o f s e le c t in g  
m alnourished ch ild re n  fo r  th e  p rov ision  of f re e  school meals ended w ith  
the  d ec is io n  to  allow  teach e rs  to  recommend feeding  (Le Gros C la rk ,1948).
A monotony of hash, stew  and soup was s t i l l  common among 
many a u th o r it ie s  in  1937, but in  1940 th e  M in is tr ie s  of H ealth  and 
Education s e t  s tandards fo r  school meals by s t ip u la t in g  th a t  t h e r e  
were to  be two courses : meat and vegetab les follow ed by a pudding.
This was expected to  provide a  meal o f s p e c if ic  n u t r i t io n a l  s tan d ard  
a t  low c o s t, which, as the  main meal of th e  day, would provide one 
th i rd  of a c h i ld 's  d a i ly  requirem ents (Moore,1975).
Growth o f school canteens was most rap id  in  p a r ts  o f th e  
N orth and South E ast, although by th e  end of 1941 n o t a l l  a u th o r i t ie s  
had i n i t i a t e d  such schemes. N ev erth e less , in  the course o f 1941 a  
number of boroughs e s ta b lish e d  or expanded c e n tra l  k itc h e n s , from which 
food could be tra n sp o rte d  hot to  schoo ls.
Between June 1940 and May 1942 th e  percentages of c h ild re n  re c e iv in g  
School Meals ro se  from 2 . 7 t o 12.8>fo (Le Gros C lark , 1948 ),From  e a r ly  
1942, "cooking depots" were p rovid ing  ho t meals in  in d u s t r ia l  cen tre s  
under emergency co n d itio n s . By February 1945 the percentage of 
ch ild ren  rece iv in g  meals had r is e n  to  33«8y£,(Le Gros C lark , 1948), and 
th e  "depots" become c e n tra l  k itch en s . However, du ring  1945, th e
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a u th o r it ie s  began to  adopt sm all s e lf -c o n ta in e d  k itchens and d in in g  
h a l l s .
A fte r the  Second World War the  School Meals S erv ice  was 
expanded "(a) t o  provide n u tr i t io u s  meals fo r  ch ild ren , (b) to  give 
a  measure of p ro te c tio n  a g a in s t d e f ic ie n c ie s  of home d ie t  n (Drummond 
and Wilbraham, 1964). The S erv ice  was a lso  in tended to  have th e  
educational fu n c tio n s  of e s ta b lis h in g  a f le x ib le  and wholesome s e t  
of food h ab its  and to  i n i t i a t e  ch ild ren  in to  a s o c ia l  l i f e .
An Act o f 1944 had requ ired  teach ers  to  su p erv ise  school 
meals and th is  had led  to  "fam ily s e r v ic e ," whereby each ta b le  in  th e  
school canteen sea ted  seven ch ild ren  and an ad u lt (o r o ld e r ch ild ) 
who would serve  th e  food. Eowever, a Report of a working p a rty  in  
March 1968 recommended th e  removal of th e  requirem ent fo r  teach e rs  to  
su p e rv ise  meals and Parliam ent agreed. Family se rv ice  ended and a t  
th e  same tim e o lder ch ild ren  were d e s ir in g  a choice o f meals (.Powell, 
1975). Both th ese  f a c to rs  led  to  a " s e lf - s e rv ic e  c a f e te r ia " s ty le  o f 
se rv ic e  w ith a l im ite d  choice menu, and th is , system now opera tes  in  
most p a r ts  of th e  country under th e  co n tro l of a tra in e d  C a te re r.
5 .3 . A B rie f  O utline H isto ry  o f H osp ital C a te rin g .
The e a r l i e s t  h o sp ita ls  in  England of which th e re  i s  any 
r e a l  knowledge s ta r te d  in  th e  e lev en th  cen tu ry . Between 1150 and 
about 1500 the M edieval H osp itals  were e c c le s ia s t ic a l  r a th e r  than  
m edical in s t i tu t io n s  and the  term was used f o r  many d i f f e r e n t  kinds 
o f foundations, from th e  e a r l i e s t  tim es when "houses of h o s p i ta l i ty "  
were wayside s h e l te r s  fo r  a l l  comers. In  sm all p laces th e re  were 
o ften  general h o s p ita ls ,  but in  la rg e r  towns they  were d i f f e r e n t ia te d  
so th a t  th e re  was perhaps an infirm ary-alm shouse fo r  th e  s ic k  and 
h e lp le ss  in  the  main s t r e e t ,  a h o s te l fo r  passing  p ilg rim s and o th e rs  
n ear a frequented  g a te , w hile o u ts id e  the  w alls th e re  would be a t  
le a s t  one le p e r  h o s p ita l  (C lay ,l9 0 9 ).
The p rov ision  of m a te r ia l comfort in  h o sp ita ls  r a r e ly  
s a t i s f i e d  th e  bare  n e c e s s i t ie s  of ex is ten ce . However, th e re  was a 
wide d iffe re n c e  between th e  l o t  o f th e  i l l - f e d  le p e r  who was dependent 
upon th e  chance alms of passers-b y  and th a t  of the occupant o f a w e ll-  
endowed in s t i t u t i o n .  At th e  p rin c e ly  Sherbum  H ospital ( in  Durham 
county) each person received  d a i ly  a lo a f  and a gallon  of b ee r; he 
had meat th re e  tim es a week and on o th er days eggs, h e rrin g s  and 
cheese, besides b u tte r  vegetab les and s a l t .  U nfresh produce or d iseased
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f le s h  was no t perm itted  as food. In  c o n tra s t ,  th e  "F orest Law" of 
th i s  tim e d ire c te d  th a t  i f  any b east were found dead or wounded the 
f le s h  was to  be sen t to  th e  leper-house  i f  th e re  was one n e a r , or 
e lse  be d is tr ib u te d  to  th e  s ic k  and poor.
S a l t  meat was la rg e ly  consumed in  " h o sp ita ls ,"  but i t  was 
in s u f f ic ie n t ly  cured on account of th e  s c a rc i ty  of s a l t .  Bacon was 
a most im portant a r t i c l e  o f food, e s p e c ia lly  in  W inchester. Hogs 
were th e  customary Christmas f a re ,  as th e re  was a marked d iffe re n c e  
between d a i ly  d ie t  and f e s t iv a l  f a re  in  most h o s p ita ls .  In  Durham 
a  f e s t i v a l  day was ce leb ra ted  w ith f re s h  salmon, in  P o n te fra c t w ith 
goose, in  Norwich w ith  h e rrin g  and in  York w ith m u lle t, salmon and 
cheese.
In  l a t e r  almshouses th e  inmates rece ived  wages and provided 
th e i r  own v ic tu a ls  which were cooked by th e  a tte n d a n t. In  th e  
L e ic e s te r  almshouse oats were provided fo r  th e  poor and in  th e  South 
West sevenpenny loaves of bread , baked on th e  prem ises. The d ie ts  in  
th e  c h a r i ta b le  in s t i tu t io n s  o f th e  s ix te e n th  cen tu ry  were a l l  o f meat, 
s a l t ,  f i s h ,  cheese, beer and bread v a r ie ty  (Clay, 1909).
Outdoor r e l i e f  was provided in  many h o s p ita ls : in  bo th  B r is to l  
and York re s id e n t b re th ren  m in iste red  to  th e  poor fo r  2 o r 3 hours 
d a i ly .  The f a re  co n s is ted  of wheat, b a rle y  and bean bread in  B r is to l  
and loaves and f ish e s  in  York.
However, th e  widespread c h a r i t ie s  dec lined  a t  th e  D isso lu ­
t io n  o f th e  R elig ious Houses. Between 1536 and 1540 some 800 
m onasteries were pu lled  down and many o f the  m onastic h o s p ita ls  -were 
a lso  destroyed . St.Bartholomews (founded in  the  tw e lf th  cen tu ry  by 
a  monk named R ahere), St.Thom as's (founded in  th e  th i r te e n th  century) 
and Bethlehem (Bedlam) were amongst the  few which su rv iv ed . There 
were to  be no newT h o s p ita ls  fo r  n e a r ly  200 years (C lay, 1909).
A l i s t  o f p rov isions a t  S t.B artho lom ew , dated 1547, inc ludes 
"whyte wyne", "redd wyne", "bere", "bread", "v e le" , "rybbes o f b e f f" ,  
"porcke" and motton " (Moore, 1018)• Cheese was added to  th e  d ie t  in  
1554 and h e rr in g  in  1559. In  1557 th e  poor were given h a lf  a lo a f  
of hard ry e  bread d a ily , bu t l a t e r  in  1584 16oz. of "good and whole­
some wheaten b read ."  By 1680, mutton was only  to  be given to  s p e c ia l  
p a t ie n ts  as d ire c te d  by a d o c to r, each p o rtio n  being one p in t  of 
b ro th  and one mutton chop (Moore, 1918) • An 'im proved' d ie t  o f 1687 
was p a r t ic u la r ly  lack in g  in  f r u i t  and v eg e tab le s . In  1715 2oz. o f 
bread and 2oz. of meat d a i ly  were added. In  1821 the  physic ians and
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surgeons recommended 42oz. o f meat and vegetab les per week and the  
a b o li t io n  of cheese alone being served . The beer was to  be improved 
and m ilk puddings served (Moore, 1918).
During th e  re ig n  of E lizab e th  I ,  between 1558 and 1605, 
th e  lo c a l  p a r ish  had become resp o n sib le  fo r  i t s  own poor, unemployed, * 
and s ic k  as th e re  were no longer m onasteries to  assume th is  r o le .
The in firm a rie s  or "poor law h o sp ita ls "  were g ro ss ly  inadequate and 
th i s  la s te d  fo r  300 years under cond itions th a t  were o fte n  a p p a llin g  
(C lay, 1909).
In  th e  e ig h teen th  cen tu ry  over 150 new h o s p ita ls  and d ispen ­
s a r ie s  were s ta r te d  (Clay, 1909), but no t u n t i l  th e  Crimean War .was 
a beginning made toward th e  estab lishm ent o f d ie te t i c s  as one of th e  
h o s p ita l  s e rv ic e s .
A lexis Soyer, as a r e s u l t  o f a l e t t e r  begging him to  adv ise
men how to  use th e i r  r a t io n s  p roperly , went to  the  Base H osp ita l a t
S c u ta r i  du ring  the Crimean War a t  h is  own expense and h is  own 
r e s p o n s ib i l i ty .  (Apart from having been chef a t  th e  Reform Club he 
had. a lso  organized famine r e l i e f  in  I re la n d  in  181-7 and soup k itch en s 
fo r  th e  poor of London). At S c u ta r i he discovered th e  scandalous 
s ta te  in  which u n sk ille d  "cooks" issued  meagre and in d ig e s t ib le  ra t io n s  
to  about 2,500 p a tie n ts  by a ch ao tic , haphazard system u s in g  only 
e ig h t copper b o ile rs  and a few t i n  po ts on open f i r e s .
Soyer made re v o lu tio n a ry  changes : he ensured th a t  th e  meat
was boned and trimmed so th a t  each p o rtio n  was p a la ta b le , he tra in e d
some men as cooks, and invented  s p e c ia l  m il i ta ry  b o il in g  stoves and 
te a p o ts , and a mixed vegetab le  dehydrated cake. He organized a system 
whereby d if f e r e n t  d ie ts  were prepared on each stove : he organized 
supply  of u te n s i l s ,  c u tle ry  and condiments and made use of lo c a l  
su p p lie s  to  secure d ie t e t i c  v a r ia t io n . F lorence N igh tingale  sa id  th a t  
no-one e lse  had s tu d ie d  cooking " fo r th e  purpose of cooking la rg e  
q u a n ti t ie s  of food in  th e  most n u tr i t io u s  manner fo r  g rea t numbers of 
m e n . . . . . "  (Brampton,1961).
Soyer has been h a iled  an th e  " fa th e r"  of h o s p ita l  c a te r in g .
Only im m ediately p r io r  to  th e  F i r s t  World ¥ ar d id  w holesalers 
s to p  "dumping" in f e r io r  fo o d s tu ffs  on h o s p ita ls  (and in s t i tu t io n s  in  
general) as the  o f f ic ia l s  had begun to  in sp e c t s to re s .  Only d ia b e tic  
d ie ts  and d ie ts  fo r  a few l iv e r  d iso rd e rs  were a v a ila b le  in  1913. By 
to d a y 's  s tandards food waste was scandalous both  in  terms of food and 
k itch en  space. The food se rv ic e  was d e c e n tra lise d  and meals t r a v e l le d
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to  wards from a main k itch en  in  open, nnheated t r o l le y s .  By th e  
1930's many s p e c ia l  d ie ts  were in  common use while th e  m id -fo r tie s  
brought frozen  foods in to  h o s p ita l feed ing  and ad m in is tra to rs  began 
to  consider sounder k itch en  planning (Whitcomb, 1963).
The emergence of h o s p ita l  c a te r in g  as a s p e c ia l i s t  p ro fessio n  
was recognised  e a r ly  in  th e  N ational H ealth  Serv ice when in  1945 the 
M in is try  of H ealth  declared  th a t  c a te r in g  in  s iz a b le  h o s p ita ls  should 
be th e  r e s p o n s ib i l i ty  of a s u i ta b le  q u a lif ie d  and experienced o f f ic e r  
affo rded  adequate s ta tu s  in  th e  o rg an iza tio n . P r io r  to  th i s  h o s p ita l  
c a te r in g  was a fu n c tio n  run la rg e ly  by n u rsin g  s t a f f  under th e  m atron 's  
c o n tro l.
Under the  h o s p ita l  c a te re r  menus were s u b s ta n tia l ly  improved, a choice 
o f meals was given to  p a tie n ts  and s t a f f  and th e  food was prepared  to  
recognized c a te r in g  rec ip e s  (K itchen, 1970).
The f i r s t  c a te r in g  tra d e  courses were in troduced in  1944, 
and the  m a jo rity  o f h o s p ita l cooks hold c e r t i f i c a t e s .  Indeed, the 
S c o tt is h  H osp ita l C atering  School i s  now running an haute  c u is in e  
course fo r  h o s p ita l  cooks.
In  1945 th e  f i r s t  C atering  Adviser was appointed in  Kent, 
and th e  second in  Leeds in  1957, although even today some reg ions 
la c k  th i s  support, e x p e rtise  and advice. The H osp ita l C a te re r ’s 
A ssocia tion  was formed in  1948 to  promote h igher s tandards o f c a te r in g  
in  h o s p ita ls  and in  1950 a c a te r in g  adv iso ry  se rv ice  was in troduced  
by King Edward's H osp ita l Fund fo r  London, to  be l a t e r  follow ed by a 
school of h o s p ita l c a te r in g .
In  1967 th e  c a te r in g  o f f ic e r  was a b le  to  in c re a se  h is  range 
of meals and goods a v a ila b le , when the "pay-as-you-eat" system  was 
in troduced  fo r  a l l  grades of s t a f f .  The appointment of c a te r in g  
managers, f i r s t  made in  1970, has led  to  e f fe c tiv e  c o n tro l o f th e  
c a te r in g  fo r  groups of h o sp ita ls  (K itch en ,1970).
Where h o sp ita l  f a c i l i t i e s  are good c a te re rs  have re c e n tly  
been ab le  to  in troduce t r a y  or p la ted  meal se rv ice  and so provide 
p ro p erly  presented  and p e r fe c t ly  accep tab le  meals a t  c lo s e ly  c o n tro lled  
c o s ts .  Freeze production c a te r in g  systems a re  c u rre n tly  being  
considered and t r i e d  in  a few places to  maximise economic use  of p la n t 
and labour by the  use of pre-cooked frozen  meals from a "fo o d -fac to ry "  
independent of the  h o s p ita l .  The meals a re  regenera ted  and " fin ish e d "  
a t  ward le v e l .  In  p r a c t ic a l ly  a l l  (N ational H ealth S erv ice) h o s p ita ls  
throughout B r ita in  a lim ite d  choice menu i s  now a v a ila b le  to  a l l  
p a t ie n t s •
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JL i-  B rie f  O utline H is to ry  of th e  Feeding of Employees.
In  th e  Middle Ages a King was th e  cen tre  of h is  court and 
was re sp o n s ib le  fo r  feed ing  and s h e lte r in g  h is  fo llo w e rs . In  th e  
coun tryside  th e  Medieval Manor was a h ig h ly  in d u s t r ia l  u n it  where 
r e ta in e r s  were fed  from the  master* s k itch en  in  th e  same g re a t h a l l  
as th e  Lord and Lady.
The e a r l i e s t  reco rd  of in d u s t r ia l  feed ing  as such i s  th e  
supply  o f food and d rin k  to  th e  " v i l l e in s ” during  h a rv est-tim e : in
1222 Essex reap e rs  were given one and a h a l f  loaves each, a cheese 
•and a good ram, and boonwork in  Sussex in  th e  l a t e  th i r te e n th  cen tury  
was rewarded w ith wheat or b a rle y . The h ig h ly  organized m onasteries 
fed  t h e i r  s e r f s  and te n a n ts , as w ell as t r a v e l le r s ,  and a t  th i s  time 
th e  custom of " c a rro d ie s” , a g ran t o f food made as c h a r i ty  or in  p a r t  
payment fo r  s e rv ic e s , developed.
In  the  towns of th e  Middle Ages hours of labour were long 
and a m aster craftsm an was re sp o n s ib le  fo r  th e  bed and board of h is  
journeymen and ap p re n tic e s , w ith pay o ften  being in  food even as l a t e  
as 1577.
By th e  end of th e  f i f t e e n th  cen tury  r ic h  m asters could 
employ a l im i t le s s  number of workers, and th e  * domestic system* came 
in to  fo rc e , so th a t  the  workers had to  feed them selves a t  home. 
Machinery was beginning to  appear but was h eav ily  opposed.
By th e  s ix te e n th  cen tu ry  th e  fa c to ry  was e s ta b lish e d  in  the  
c lo th in g  in d u s try . Probably the  e a r l i e s t  fa c to ry  feed ing  took p lace 
in  seven teen th  cen tu ry  llewberry, where John Winchcombe fed  one 
thousand employees, in  ad d itio n  to  t h e i r  pay of one penny d a i ly .
In  Tudor times, the  m anorial o rg an isa tio n  was broken up and 
s o c ie ty  cen tred  on the  power of th e  w ealthy ’bourgeo isie .*  In  th e  
towns th e  workshop g rad u a lly  degenerated from a p lace  where goods 
were made and s o ld , to  one where they  were only so ld : n ev e rth e le ss  
shop a s s is ta n ts  continued to  l iv e  under th e  p ro p r ie to r ’s ro o f .
During th e  la te  seven teen th  and e ig h teen th  cen tu ry , payment 
in  th e  coal in d u s try  was o ften  in  kind or ’truck* : ex h o rb itan t p r ic e s  
were demanded fo r  poor q u a li ty  goods, th e  men being kept in  a co n d itio n  
of serfdom. T e x tile  workers were paid in  * cheques* th a t  had to  be 
spen t a t  shops owned by th e  employer which su pp lied  very  in f e r io r  
goods. In  c o n tra s t ,  farm lab o u rers  were s t i l l  being fed and housed by 
th e i r  employers, a system d a tin g  back to  e a r ly  ten n an t farm ing 
(C u rtis -B en n e tt, 1949).
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In d u s try  developed considerab ly  during  th e  e ig h teen th  
cen tu ry  due to  innum erable te c h n ic a l in ven tions such as sp inn ing  
m achines, power looms and b la s t  fu rn aces .
The fa c to ry  system became th e  accepted method of m anufacture, p a r t ic u l ­
a r ly  in  th e  t e x t i l e  in d u s t r ie s ,  and th is  was a s i tu a t io n  in  which la rg e  
numbers o f people were to g e th e r under one ro o f . However th e i r  t r e a t ­
ment was e n t i r e ly  dependent on the  w ill  of th e i r  m asters : n o t only 
were men su b je c t to  awful con d itio n s  but women, ju v en ile s  and young 
ch ild ren  to o . The p a r ish  a u th o r it ie s  were glad to  be r i d  of dependent 
c h ild re n , re le g a te d  to  them by th e  n o to rious E lizabethan  Poor Law : 
m anufacturers ex p lo ited  them c ru e lly  along w ith  the  c h ild re n  of the  
poor.
11............ in  many in s tan ce s  th e i r  ( ch ild ren * s) labour was lim ited
only by exhaustion , a f t e r  many modes of to r tu r e  had been 
u n a v a ilin g ly  app lied  to  fo rce  continued ac tio n ; t h e i r  food
was s t in te d ,  coarse and unwholesome.................... i t  was o ften  so
nauseous th a t  even hungry stomachs re je c te d  i t . "  (Kydd,1857).
The d ie t  was a lso  described  a s : -
" ..........th e  s c a n t ie s t  share  of co a rse s t food capable of s u s ta in in g
animal l i f e  boys and g i r l s ,  su ffe r in g  from th e  u n s a tis f ie d
crav ings of hunger, have s t e a l t h i l y  s tru g g led  w ith  th e  p igs 
fo r  food, and have been fed upon th e  purlo ined  con ten ts  of 
th e  p ig - tro u g h .. . . "  (Brown,1832).
The appalling co n d itio n s , th e  long hours of work from 5a.m. 
to  8p .m ., and iro n s  r iv e te d  to  th e i r  ankles and lin k ed  to  th e i r  h ips 
to  prevent them running away, led  to  a number of s u ic id e s . S im ila r  
cond itions were imposed upon m ine-w orkers, in c lu d in g  ch ild re n  from 
th e  age of fo u r. Ho re g u la r  tim e was even nom inally allowed fo r  meals 
and i t  was rep o rted  th a t
" . . . . . . p e o p l e  have to  take  what l i t t l e  food th ey  e a t du ring
■their long hours of labour when th ey  can b e s t sn a tch  a  moment 
to  swallow i t . "  (Mines Commission, 1842).
N ev erth e less , th e re  were a few en ligh tened  em ployers.
Samuel Oldknow provided s ta p le  fo o d s tu ffs  fo r  h is  op era tiv es  and 
although hours were from 6a.m. to  7p.m. th i s  was a com paratively  sh o r t 
working day. Prom 1791 th e  meals of h is  ap p ren tices  were good and 
s u f f ic ie n t ,  w ith  m ilk , porridge and wheaten bread fo r  b re a k fa s t .  The 
London Lead Mining Company made p rov ision  fo r  feed ing  in  is o la te d  
mines and a t  tim es of h ard sh ip .
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But, "the g re a te s t  o f the  en ligh tened  employers of the 
I n d u s t r ia l  R evolutionary  Era was undoubtedly Robert Owen " (C u r tis -  
B ennett, 1949) • As manager of a sp inn ing  works in  S cotland  he organ­
ized  a la rg e  s to r e - c e l l a r ,  a  la rg e  k itch en  fo r  producing good q u a lity , 
cheap food, an e a tin g  room nex t to  th e  k itch en , cookery and ca te r in g  
courses fo r  g i r l s ,  a new public  garden, a p iece  of ground fo r  each 
householder to  grow h is  own v eg e tab les , and a board-house fo r  th e  
’’ap p ren tic e ” ch ild re n  which was c lean , spacious, w e ll-v e n tila te d  and 
served food of good q u a li ty , Owen has been acclaimed a p ioneer of 
modem In d u s t r ia l  W elfare and the ’’f a th e r ” of modem In d u s t r ia l  
C a te rin g ,
In  th e  countryside in  about 1800, l iv in g  v a ried  co n sid e rab ly  
w ith  lo c a l i ty .  In  th e  so u th  o a ts  were regarded as p ig  food w hile 
n o rth e rn e rs  found ce re a ls  more p a la ta b le  as th ey  consumed more m ilk 
w ith  them: 1,300 quarts  per year in  th e  n o r th  compared to  only
104 quarts  in  th e  sou th .
Even by th e  second h a lf  of th e  n in e te en th  cen tu ry  farm d ie ts  in  
n o rth e rn  and S c o tt is h  reg ions had no t changed fo r  c e n tu rie s  : oatm eal, 
m ilk  and vegetab le  b ro th s . Due in  p a r t  to  th e  su rv iv a l of th e  
’’p r im itiv e ” system of paying men w ith food as p a r t  of th e i r  wages,
S cots and n o rth e rn e rs  fa red  much b e t te r  than so u th e rn e rs .
The e a r ly  n in e tee n th  cen tu ry  to m  d ie t  was m ainly of b read , \  
po ta toes and s tro n g  te a ,  bu t by 1864 a L ancashire o p era tiv e  a te  bread, 
oatm eal, bacon, t r e a c le ,  te a  and co ffee  : a s k i l le d  workman a te  b u t te r ,  
had Sunday jo in ts  cooked a t  a baker’s shop and had a few v e g e ta b le s .
On working days a r t is a n s  a te  a t  a  tav ern  or cheap e a tin g  house where 
an "o rd in ary ” meal of hot meat, v eg e tab les , bread , cheese and beer 
co s t 6d. to  1 s h i l l in g .
By th e  end of th e  n in e te en th  cen tu ry  th e  advantages of 
adequate in d u s t r ia l  feed in g  were beginning to  be r e a liz e d :
’’...g o o d  wTo rk . . .depends on food n o t only good in  q u a li ty  but 
adequate in  q u an tity  and p ro p erly  consumed under favourab le  
c o n d itio n s  ” (Heakin,l905)*
By 1905 Cadburys a t  B oum ville  (Birmingham) had one of th e  
la rg e s t  in d u s t r ia l  d in in g  h a l ls  in  England, se rv in g  a ro a s t  meal fo r  
4 d .,  meat p ies  fo r  2 d ., soup and bread fo r  1d.
Lever B rothers (Cheshire) were se rv in g  "Hot P o t” fo r  2d. : H artleys 
(L iverpool) were o ffe r in g  ’’Hot P o t” , and Pot p ie  fo r  2 d ., and ’’c h ip s” 
fo r  1d. : Rowntrees (Y orkshire) were se rv in g  Y orkshire Pudding fo r  1d. :
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Colman's (Norwich) were se rv in g  ro a s t  meat, vegetab les and dumplings 
fo r  4 d ., and M essrs. Templeton & Co. (Glasgow) were o f fe r in g  "mince 
and p o ta toes"  a t  2d ., to  mention but some of th e  more " t r a d i t io n a l  
reg io n a l"  f a re  which was a v a ila b le .
The 1914-18 War marked th e  tu rn in g  po in t in  th e  h is to ry  
o f in d u s t r ia l  c a te r in g  (C u rtis -B e n n e tt,1949). P r io r  to  1914 th e re
were le s s  than 100 re g u la r  fa c to ry  canteens in  B r ita in  : before the  
end o f 1918 th e re  were n e a re r  1,000. The 1915 M unitions o f War Act 
s ta te d  th a t  " a l l  Government M unition estab lishm ents a re  to  provide 
adequate canteen accomodation a t  th e  expense of th e  S ta te ,"  as many 
workers were found to  be sev e re ly  undernourished.
The g eneral a t t i tu d e  to  in d u s t r ia l  c a te r in g  had changed fo r  
the  b e t te r ,  and th e  1918 Factors’- In sp e c to r’s re p o r t  s a id : -
" . . . I n  th e  Midlands many firm s o f consequence have had su c c e ss fu l 
canteens running  throughout the  year fo r  both  day and n ig h t 
workers .An in c re a s in g  number of sm all firm s are
re a l iz in g  th e  im portance of can teen s ."
U nfo rtunate ly , as soon as th e  compulsion of war was removed, 
in d u s t r ia l  feed in g  f e l l  back in to  apathy and remained in  a s t a t e  of 
com parative s tag n a tio n  fo r  ten  years due to  lack  of e n te rp r is e  by 
canteen managers, lack  of support from management and in d iffe re n c e  
on p a r t o f the  workers them selves.
Although th e  D epression dampened th e  e n te rp r is e  of in d u s try , 
g re a t s t r id e s  were made in  th e  sc ien ce  of n u t r i t io n  and i t  -was r e a l iz e d  
th a t  every departm ent of a man's l i f e  had i t s  im portance in  r e la t io n  
to  h is  work. In  1926 th e  P ioneer H ealth  Centre in  Peckham and canteens 
were found to  remedy many i l l - e f f e c t s  of bad n u t r i t io n .  In  1937. the  
I n d u s t r ia l  C atering  A ssocia tion  was founded to  " ra is e  th e  standard  
o f in d u s t r ia l  c a te r in g  g en e ra lly ."
In  1940 th e  Factory  Canteens Order s tip u la te d  th a t  every  
fa c to ry  w ith more than 250 people, by law had to  provide a d in in g  
room w ith "wholesome meals a t  reasonab le  p r ic e s ."  In  a d d itio n  th e  
r a t io n in g  system allowed e x tra  r a t io n s  fo r  heavy w orkers.
From th is  tim e on, expansion of in d u s t r ia l  canteens was ra p id . By 
1945 " B r itish  R estau ran ts"  were p rov id ing  f i f t y  m illio n  meals weekly 
f o r  workers fo r  whom fa c to ry  canteens were n o t a v a ila b le .
Many firm s r e a liz e d  c a te r in g  to  be a "h igh ly  sp e c ia liz e d  
u ndertak ing  re q u ir in g  considerab le  experience and ex p ert knowledge, 
and so employed c a te r in g  c o n tra c to rs ."  (C u rtis -B en n e tt, 1949).
Thus many b ig  in d u s t r ia l  c a te r in g  firm s developed.
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The Hot Springs U nited N ations Conference of 1943 la id  down as 
axiom atic th a t :
" . . . a l l  in d u s t r ia l  workers should he given f u l l  o p p o rtu n itie s  
o f o b ta in in g  one th i rd  of the t o t a l  d a i ly  c a lo r ie s  fo r  main­
ta in in g  h e a lth  and e f f ic ie n c y  in  t h e i r  re sp ec tiv e  employment 
a t  th e i r  midday m eal."
By the end of th e  Second World War old canteens were being 
improved and new and b e t te r  ones e s ta b lish e d  in  both la rg e  and sm all 
f a c to r ie s .  From th e  tim e th e  k itch en  and d in in g  room f a c i l i t i e s  
improved under th e  c o n tro l of q u a lif ie d  C atering  A dvisers and O rganizers, 
and to  date  th e  m a jo rity  o f o rg an iza tio n s  have made p rov ision  fo r  a 
choice o f n u t r i t io u s ,  a t t r a c t iv e  meals of a l l  kinds to  be a v a ila b le  
to  th e i r  employees a t  reasonab le  c o s t.
5*5. A B rie f  O utline H isto ry  of th e  Commercial C atering  In d u s try .
In  th e  eleven th  cen tu ry  r e l ig io u s  houses and p r iv a te  persons 
provided food and s h e l te r  fo r  p ilg rim s to  sh rin es  and t r a v e l le r s  
connected w ith th e  tra d e  re v iv a l .  In  much frequented p a rish es  s p e c ia l  
guest houses were e s ta b lish e d , and so i t  became accepted fo r  t r a v e l le r s  
to  e a t o u tsid e  th e i r  own homes.
I t  i s  probable th a t  th e  English  inn  evolved la rg e ly  from 
th e  p r iv a te  house and became firm ly  e s ta b lish ed  by th e  fo u rte e n th  
cen tu ry . G radually one householder in  a p a r t ic u la r  a rea  would re c e iv e  
a l l  t r a v e l le r s  and become an in n -h o ld e r, e i th e r  through having b e t te r  
f a c i l i t i e s  or la ck  of com petition . In  the e a r ly  in n s , m ostly  found 
in  London and o th e r la rg e  towns, meals were eaten in  th e  la rg e  h a l l  
where l a t e r  beds were spread fo r  th e  n ig h t.  To begin w ith t r a v e l le r s  
had to  b rin g  th e i r  own food, but soon they  could buy bread, meat and 
beer.
Taverns and ale-houses were most common in  th e  p rov inces.
By th e  fo u rte e n th  century  th e  tav ern  became a  p lace fo r  m eeting and 
re c re a tio n  which served casual refreshm ent of food and d r in k  w ith in  
c e r ta in  hours. The a le-house so ld  beer r a th e r  than wine and o ffe re d  
more meagre am en ities.
At the  c lo se  o f th e  Middle Ages p r iv a te  and m onastic 
h o s p i ta l i ty  was d e c lin in g , but th e  in c re a s in g  im portance of inns meant 
th a t  England had a proper system of pub lic  h o s p i ta l i ty  a l l i e d  to  th e  . 
p o s tin g  system of t r a v e l .  In  S co tland , however, widespread h o s p i ta l i ty  
o f p r iv a te  c i t iz e n s  continued fo r  longer: inns were few er, but tav e rn s
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se rv in g  food and d rin k  were more numerous.
T ravel was extrem ely d i f f i c u l t  and hazardous: th e  very  word
i s  derived  from " t r a v a i l" .  N ev erth e less , from the  s ix te e n th  cen tury  
onwards England e s ta b lish e d  a good re p u ta tio n  fo r  th e  number and 
q u a li ty  of i t s  in n s , although th e  standard  of food and beds l e f t  much 
to  be d e s ire d .
In  th e  s ix te e n th  cen tu ry  re s id e n t pop u la tio n s , as w ell as 
t r a v e l le r s ,  began to  e a t o u tsid e  th e i r  own homes when th e  h a b it  of 
d in in g  a t  taverns or 'o r d in a r ie s ' became popular. The 'o rd in a ry ' was 
a c tu a l ly  th e  name of th e  meal c o n s is tin g  of a hot meat d ish , bread, 
cheese and a le .
From th e  beginning of th e  seven teen th  cen tu ry  th e  licen se d  
v ic tu a l le r  g rad u a lly  became a publican , whose prim ary and p r a c t ic a l ly  
so leb u s in ess  was th e  r e t a i l i n g  of a lco h o lic  beverages.
In  th e  seven teen th  and e ig h teen th  century  inns b e t te r  c la ss  
guests  a te  in  p r iv a te  rooms and the  poorer t r a v e l le r s  and th e  se rv an ts  
in  th e  k itch en  : by th e  end of th e  e ig h teen th  cen tu ry  s tandards of 
comfort and se rv ic e  in  inns was com paratively h igh. At th i s  tim e th e  
Tudor "common ta b le "  was rev ived  fo r  coach b reak fas ts  and d inners  and 
only p r iv a te  t r a v e l le r s  dined a lone.
With th e  in d u s t r ia l  rev o lu tio n  th e  Commercial Inn , w ith 
i t s  common dining-room and p r iv a te  rooms emerged to  c a te r  fo r  the  
new c la s s  of t r a v e l le r  and th e  new h o liday  h a b it brought temporary 
re s id e n ts  and th e  Family Inn .
During th e  la te  s ix te e n th  and seven teen th  cen tu rie s  
journey ing  to  spas by s tag e  or p r iv a te  coach had become popular and 
so p rov ision  of accomodation and c a te r in g  both  en ro u te  and in  th e se  
in la n d  r e s o r ts  them selves was g re a tly  s tim u la ted .
By th e  l a te  e ig h teen th  and e a r ly  n in e te e n th  c e n tu r ie s  th e  
road system of B r ita in  was g re a tly  improved, freq u en t change of horses 
became more u su a l, coach se rv ices  were more e f f ic ie n t  and v e h ic le  
design and co n stru c tio n  was improved as a  ra p id  expansion o f t r a v e l  
took  p lace due to  th e  in d u s t r ia l  rev o lu tio n  and in c rea s in g  t ra d e .
In  ad d itio n  th e  c h a ra c te r  of th e  spas was changing from being  p u re ly  
h ea lin g  r e s o r ts  to  p leasu re  r e s o r t s ,  and some c o a s ta l spas were 
becoming fash ionab le  seasid e  r e s o r t s .  The s tandard  p a tte rn  o f r e s o r t  
development, from the  patronage of Royalty  to  th a t  of th e  working 
c la sse s  over a period of about 200 years or even le s3 , had only 
reached an in te rm ed ia te  s tag e  in  the  f i r s t  h a l f  of the  n in e te e n th
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cen tu ry : a f te r  Royalty  and the  a r is to c ra c y  came the middle c la s s e s .
In  1650 the  f i r s t  coffee-house had opened in  Oxford: by
1700 th e i r  p o p u la rity  had grown so much th a t  th e re  were more than 
2,000 i n ‘London a lone . Up to  th e  R es to ra tio n  no in to x ic a n ts  were 
so ld , although te a ,  herba l d rin k s , choco la te , cakes, t a r t s  and j e l l i e s  
were a ls o ,o f fe re d . Coffee-houses r a p id ly  became the main p laces of 
s o c ia l  in te rc o u rse . The f i r s t  h a lf  of th e  e igh teen th  cen tu ry  was th e  
hey-day o f the  coffee-house: in  Queen Anne's re ig n  th ey  probably
exceeded inns and taverns in  London in  number and im portance. Boxes 
and p a r t i t io n s  became more popular than th e  previous s in g le  la rg e  
ta b le  in  th e  middle of th e  room. Many became the m eeting p laces of 
l i t e r a r y  or a r t i s t i c  people or of p a r t ic u la r  p ro fessions and much 
business was done in  them. U ndesirables were excluded and " su b sc rip tio n  
coffee-houses" became th e  f i r s t  c lu b s . By 1800 th e re  were as many 
clubs in  London as th e re  had been coffee-houses in  1700.
When th e  f i r s t  ra ilw ay  was opened in  1830, th e  f i r s t  h o te ls  
had a lread y  appeared in  B r i ta in ,  th e  inn  was a t  the  peak of i t s  
p ro sp e r ity , r e s o r ts  were enjoying in c re a s in g  p o p u la rity , clubs had 
most su c c e ss ftilly  emerged in  th e i r  own r ig h t  and th e  numerous "pubs" 
were engaged in  a ro a rin g  tra d e .
However the ra ilw ay  age marked th e  d ec lin e  of innkeeping.
H otels ra p id ly  grew up along th e  new l in e s  of t r a f f i c  as had th e  &
coaching inns of previous c e n tu r ie s , and increased  t r a v e l  by ra ilw ay  
and steam ship among th e  b e t te r - o f f  led  to  luxury-ho t e l  b u ild in g  in  
European c a p ita ls  and r e s o r t s .  The ra ilw ays made th e  sea  a c c e s s ib le  
to  th e  masses fo r  th e  f i r s t  time and th e  in c re a se  in  th e  number of 
seasid e  r e s o r ts  a c c e le ra te d , wTh ile  the in lan d  spas d ec lin ed .
The in n s , e a tin g  houses and h o te ls  of th i s  period  had a 
g e n e ra lly  poor re p u ta tio n . The one s h i l l i n g  'o rd in a ry ' co n s is ted  
a l l  too  o ften  o f : -
"parboiled  o x fle sh , w ith sodden dumplings f lo a t in g  in  a s a lin e  
g reasy  m ixture, surrounded by c a r ro ts  looking red  w ith d isg u s t 
and tu rn ip s  pale w ith dismay " ( Anonymous, 1853).
Luring th e  m id-n ineteen th  cen tu ry  s t r e e t - t r a d e r s  purveyed 
an a s to n ish in g  volume and v a r ie ty  of com estib les in c lu d in g  soup, e e ls ,  
whelks, te a ,  co ffee , m uffins, p ie s , ho t p o ta to es , ham sandwiches and 
co n fec tio n ery . The ice-cream  tra d e  had only s ta r te d  in  -1850 w hile 
f i s h  (no "chips" yet) f r ie d  in  o i l  was so ld  w ith  a s l i c e  of bread 
fo r  1d. and o y s te rs  4 fo r  1d. P leasu re  gardens, which had by th is  
tim e sunk f a r  in  the  so c ia l s c a le , provided refreshm ent and en terta inm ent
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a t  low co s t (B u rn e tt, 1968).
As e a r ly  as th e  1830!s f i s h  were brought ashore l iv e  in  
flooded chests  and l a t e r  packed in  ic e .  By 1830 f i s h  was tra n sp o rted  
in  s p e c ia l  t r a in s  and f r ie d  f i s h  and unpeeled chips were so ld  in  1884. 
Chips were o fte n  so ld  by t r ip e -d re s s e r s :  people brought cold p ieces
o f f r ie d  f i s h  to  be warmed up and the combination o f " fish -an d -ch ip s"  
must have occurred in  a number of p la ce s . The f i r s t  "mobile ch ipp ie" 
appeared in  Oldham in  1880; th e  two-county a rea  between Oldham and 
Bradford g iv ing  r i s e  to  th e  fish -& -ch ip  industry, as i t  i s  known today 
(P r ie s tla n d , 1972).
During th e  l a t t e r  decades of th e  n in e teen th  cen tu ry  th e  
dining-room s of la rg e  h o te ls  became known as " re s ta u ra n ts " : a  P a r is ia n
term  used to  denote an estab lishm ent where meals and refreshm ents 
were su p p lied . A few, la rg e , h ig h -c la ss  " re s ta u ra n ts"  began to  c a te r  
on a more e lab o ra te  s c a le  fo r  th e  fa s t id io u s  d in e r and i t s  p o p u la r ity  
gresrwith a f te r - th e a t r e  suppers and th e  spread o f 'd in in g -o u t1 '
(M edlik, 1972). At th is  time th e  common d in in g  room w ith sep a ra te  
ta b le s  was in troduced ; only l a t e r  d id  th e  " g r i l l  room", an in form al 
o ffsh o o t o f h o te ls  and r e s ta u ra n ts ,  become popular.
P icn ic s  became a fa v o u rite  occupation of V ic to rian  and 
Edwardian so c ie ty : th e  food on such occasions was a ll- im p o r ta n t,  th e
venue of th e  p ic n ic  secondary.
Very cheap refreshm ent was a v a ila b le  to  th e  masses in  th e  
form of ca fes  and teash o p s. The f i r s t  ABC teashop was opened in  London 
in  1884 and th e  f i r s t  Lyons teashop in  1894 and id  th in  a few years 
bo th  companies operated  a chain of them (M edlik,1972).
The V ic to rian  "pub" was a combined product of the  in n , 
tav e rn  and a le -h o u se . Following le g is la t io n  in  1869 th e  number of 
beerhouse licen ces  was r e s t r i c t e d  and so brewers were encouraged to  
in v e s t  in  the r e t a i l  tra d e . They competed fo r  c o n tro l and ownership 
of "pubs" which led  to  th e  "tied -house" system , which i s  alm ost 
u n iv e rsa l in  England today (M edlik, 1972).
During th e  F i r s t  ¥ o rld  War re q u is i t io n in g  of h o te ls  fo r  
b i l l e t s ,  r a t io n in g  of food to  c a te r in g  estab lishm ents and lo s s  of 
manpower g re a tly  r e s t r i c te d  commercial c a te r in g . However a widespread 
re a c tio n  to  war-time p r iv a tio n  and th e  development of motor t ra n sp o r t  
led  to  the  d e s ire  fo r  t r a v e l  and enjoyment, and brought new custom 
to  the h o te l and c a te r in g  in d u s try  a f te r  1918. The L icensing  Act of 
1921 perm itted  d rinks to  be served a f t e r  11p.m. provided a sandwich
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was ordered w ith them, R estau ran ts were quick to  combine "e a tin g  out" 
w ith  th e  dancing craze and "n ig h t-c lu b s"  provided a methods of evading 
lic e n s in g  r e s t r i c t io n s .  "Roaa-houses", e lab o ra te  inns p rov id ing  
m eals, d r in k s , dancing and a n ig h t’s lodging , appeared (B u rn e tt ,1968), 
Popular c a te r in g  provided well-cooked meals in  com fortable 
su rroundings, o ften  w ith a "palm court" o rc h e s tra . By th e  1930’s 
w a ite rs  and "n ipp ies"  were g iv ing  way to  th e  s e lf - s e rv ic e  c a f e te r ia ,  
a convenience provided by some of the  la rg e r  s to re s .  The f i r s t  m ilk 
b ar opened in  F le e t S t r e e t  in  1935 and by mid-1937 th e re  were over 
900 throughout England and Wales. Milk b a rs , snack b a rs , c a f e te r ia s ,  
cinema re s ta u ra n ts  and d an ce-h a ll b u ffe ts  a l l  co n trib u ted  to  a 
s ig n if ic a n t  growth in  e a tin g  out among the lower middle c la s s e s .  By 
c o n tra s t ,  th e  d ie ta ry  standards of the  w ea lth ie r  c la sse s  probably 
d ec lin ed , due in  p a r t  to  choice, but m ostly  n e c e s s ity  (B u rn e tt,1968).
The B u tlin  o rg an iza tio n  opened th e  f i r s t  la rg e -s c a le  
h o lid ay  camp a t  Skegness in  1937, and i t  i s  estim ated  th a t  by 1939 
th e re  were about 200 permanent ho liday  camps owned by v arious firm s, 
c a te r in g  fo r  some 50,000 people weekly during  th e  s eas on (Brunner, 1945) • 
The outbreak of war in  1939 again  d isru p ted  h o te l and 
c a te r in g  s e rv ic e s , bu t th e  economic ’le v e l l in g  up' process which has 
continued s in ce  th e  war has made 'e a t in g  o u t1 more of an everyday 
experience among a l l  c la sse s  of s o c ie ty . The o u tstan d in g  re c e n t tren d  
of growth in  th e  use of convenience foods has spread in to  th e  c a te r in g  
in d u s try  so th a t  a wide v a r ie ty  of meals a re  a v a ila b le  to  a l l  income 
b ra c k e ts . I t  a lso  seems l ik e ly  th a t  a f t e r  a long period  du rin g  which 
.’pubs* dispensed only beer, s p i r i t s  and packets of c r is p s ,  they  a re  
now re tu rn in g  to  th e i r  former fu n c tio n  of s e l l in g  food as w ell as 
d rin k .
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CHAPTER 6
PRINCIPAL SOURCES 
OF SECONDARY DATA.
Very l i t t l e  re sea rch  which claim s to  in v e s tig a te  an aspect 
o f  e a tin g  h a b its  or th e  demand fo r  food has a c tu a lly  examined food 
choice or p reference  in  terms o f e i th e r  food products or d ish e s , and 
even le s s  has been concerned w ith reg io n a l food p re fe ren ces .
The c r i te r io n  fo r  in c lu d in g  a p iece of work w ith in  th is  
ch ap ter i s  th a t  i t  r e la te s  d i r e c t ly  to  a c tu a l reg io n a l food or d ish  
p references in  B r ita in  over th e  l a s t  th re e  decades. On th i s  b a s is ,
th i s  survey o f l i t e r a tu r e  i s  s e l e c t e d  j  in  terms o f major
published  m a te r ia l, p e r tin e n t to  the fin d in g s  o f the p resen t re se a rc h .
Many p ieces o f  work have been published  which have a tenuous 
connection w ith food h a b its  or fa c to rs  which in flu en ce  them. The 
m a jo rity  of th ese  d ea l -with th e  to p ic  in  a s u p e r f ic ia l  and general 
manner and con ta in  few, i f  any, s p e c if ic  r e s u l t s  or conclusions 
supported by ac tu a l d a ta .
Such su b s id ia ry  sources of inform ation  a re  om itted from th is  
ch ap te r, but a re  included w ith in  re le v a n t l i t e r a tu r e  surveys which 
p re face  each in d iv id u a l ch ap ter.
The p r in c ip a l sources of secondary d a ta , h e re in  reviewed 
and c r i t ic iz e d  in  r e la t io n  to  p resen t purposes, a re  broadly  d iv ided  
in to :
(A) those  re fe ren ces  which d ea l w ith food demand, choice and
consumption g e n e ra lly  and in  term s o f the household s i tu a t io n ,  
and (b) l i t e r a t u r e  which r e fe r s  to  food p references w ith in  v ario u s  
branches of the c a te r in g  in d u s try .
(a) literature referring to food preferences generally,
AND IN THE HOUSEHOLD SITUATION.
In d iv id u a l fam ily  budgets have been a v a ila b le  from the 
f i f t e e n th  century  onwards, but in  B r i ta in  th e  f i r s t  sy stem atic  s tu d ie s  
based on records kept by housewives which are  s u f f ic ie n t ly  d e ta i le d  
fo r  c o n s is te n t study and ev a lu a tio n , d a te  only from th e  decade p r io r  
to  the  Second World War-. For p resen t purposes, th e  most s ig n if ic a n t  
of th e  th re e  s tu d ie s  c a rr ie d  out a t  th a t  tim e i s  th a t  o f Crawford and
-97 -
Broadly (1938), which e s ta b lish e d  th e  ex is ten c e  o f-re g io n a l food 
p refe ren ces  in  th e  home a t  th a t  time and i s  of m ethodological 
im portance because of i t s  in flu en ce  on l a t e r  surveys.
6 .1 . "The P eople’s Food" . S i r  W. Crawford & H. Broadley. 1958.
Heinemann, London.
Crawford and Broadley were concerned p rim a rily  w ith what 
th ey  c a lle d  a "n a tio n a l food in q u iry ;"  i t s  an a ly s is  by meal and the  
feed in g  h a b its  of th e  n a tio n  in  r e la t io n  to  economic standards of 
vario u s  sec tio n s  of so c ie ty .
The "n a tio n a l food inqu iry"  o f urban fam ilie s  was intended 
to  cover a l l  s o c ia l  c la s se s , to  inc lude  a reasonably  re p re se n ta tiv e  
number o f people from various a re a s , and to  dea l no t only w ith  th e  
amount and value  of th e  food purchased but a lso  w ith d a i ly  m eals, 
methods o f purchase, home cooking, and "o ther f a c ts  r e l a t in g  to  th e  
use  and p rese rv a tio n  of food a f t e r  i t  has en tered  th e  home."
G eographically the  in q u iry  concentrated  on London and 
Birmingham (where economic conditions a t  the  tim e o f th e  in q u iry  were 
good), Leeds and Glasgow (where economic conditions were le s s  good 
but d e f in i te ly  improving, and N ew castle, L iverpool and C ard iff  (where 
economic cond itions were s t i l l  much below th e  n a tio n a l av e rag e)• 
Approximately 5,000 fa m ilie s , a r b i t r a r i l y  d ivided among th e  7 urban 
a reas  and 5 s o c ia l  g rades, were in terv iew ed  between th e  15*0ctober 1936 
and 51 •March 1937. For th e  food "budget," th e  purchases during  the  
"previous week" were taken as the b a s is  of th e  survey: fo r  food 
comsumption h a b its ,  th e  meals of th e  "previous day."
No ta b u la tio n s  re fe r re d  to  re g io n a l d if fe re n c e s : th e se  only
being  mentioned in  th e  main te x t ,  in  terms of 'y e s te rd a y ’s choice o f 
fo o d .'
One o f th e  main drawbacks of the  survey i s  th a t  th e  
conclusions a re  now out o f d a te . Furtherm ore, "ea tin g  out" was no t 
p rev a len t a t  th e  time of th e  survey and so very  l i t t l e  mention was 
made o f i t .  The lack  of reg io n a l c o n s id e ra tio n  of r e s u l t s  i s  ano ther 
problem, as w ell as the f a c t  th a t  no t o t a l  reg ions a re  considered , 
only  a few is o la te d  and a r b i t r a r y  urban a re a s . Furtherm ore, th e  
r e s u l t s  only r e f l e c t  w in ter food h a b its .  A ltogether the  d iscu ss io n  
i s  somewhat s u p e r f ic ia l ,  w hile the  a r b i t r a r y  sampling technique c a s ts  
doubt on th e  v a l id i ty  of th e  conclusions.
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6 .2 . "The Changing Feeding H abits o f the  N ation. H N.C.W right. 1958.
R oy.S oc.H lth .J. 78, 156-267.
Using s t a t i s t i c a l  evidence, Wright demonstrated th a t  i t  had 
taken 50 -  50 years to  change the  p a tte rn  o f the d ie t  to  the r ic h e r  
and. more v a ried  c h a ra c te r , ty p ic a l  of 1934/38, compared to  th a t  of 
1880. However, World War I I ,  w ith  i t s  cu rta ilm en t o f im ports, 
emphasis on prim ary c a lo r ie  production from home a g r ic u l tu re ,  and 
ra tio n in g , caused an immediate re v e rs a l  of th e  pre-war tre n d , and 
produced a s im ila r  p a tte rn  of food consumption nationw ide.
N ev erth e less , again  re ly in g  on s t a t i s t i c s ,  Wright showed 
th a t  in  1956, both q u a n tity  and type of food commodities consumed were 
alm ost id e n t ic a l  w ith those o f th e  immediate pre-war y ea rs . L iqu id  
m ilk  a lone , due to  su b s id ie s  and w elfare  schemes, showed markedly 
d i f f e r e n t  consumption p a tte rn s .
.^At th e  tim e of w ritin g , Wright f e l t  th a t  in s u f f ic ie n t  
evidence was a v a ila b le  fo r  a comprehensive survey of reg io n a l 
v a r ia t io n s ,  but he did d e riv e  "a few p o in te rs  to  lo c a l  customs and 
p references from n a tio n a l food consumption le v e ls "  then a v a ila b le .
The value of th is  p iece of work i s  th a t  i t  dem onstrates th a t  
when no r e s t r i c t io n s  o f food supply a re  in  fo rc e , re g io n a l food 
p references a re  apparent throughout B r i ta in .
I t  appears th a t  the  n u t r i t io n a l  p a tte rn  o f th e  n a tio n a l 
food supply , a f t e r  wartime and post-w ar changes, may have reached 
something l ik e  s t a b i l i t y  by 1956 (H ollingsw orth, 1961). Food consumption 
and meal p a tte rn s  in  B r ita in  a t  th a t  tim e were in v e s tig a te d  by the  
H arket Research D iv isio n  of ¥.S.Craw ford L td.(W arren, 1958).
6 .3  "The Foods We B at. 11 ed ited  by G.C.Warren. 1958.
H arket Reasearch D iv ision  o f W.S.Crawford L td .
C a s se ll ,  London.
The survey was undertaken to  d iscover what people were 
a c tu a lly  consuming a t  th a t  time : the  in te n tio n  was to  in v e s t ig a te  
meals ea ten  in  Great B r i ta in  in  terms o f th e i r  content and chronology 
by season , day o f th e  week, reg io n , c la s s  and age.
The f i r s t  p a r t  of the  survey was ca rrie d  out du rin g  one 
week in  August 1955 : the second during  one week in  February 1956.
Both surveys were based on a re p re s e n ta tiv e  sample of 4,557 i n t e r ­
views w ith  a d u lts  over 16 years of age. The con ten t, tim e, lo c a tio n  
and nom enclature of each meal consumed on the  previous day was
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in v e s tig a te d  by tra in e d  in te rv ie w e rs . A dd itional questions reg ard in g  
household com position, d a ily  tim e -ta b le , and re lig io u s  or m edical 
bases fo r  food h a b its  were a lso  asked.
C lass d e f in it io n s  were judged by the  in te rv iew ers  on s o c ia l  
bases such as occupation, mode of speech and d re ss , type of house 
and a rea  of i t s  lo c a tio n , r a th e r  than on income le v e ls .  Four age 
groups were a lso  used. U nfo rtunate ly  th e  reg io n a l d e lin e a tio n s  
d if fe re d  s ig n if ic a n t ly  from th e  ’’food p reference  re g io n s” (ch ap te r 4 
f i g . 4.2)s in ce  they  co n s is ted  o f : -
1. London....... th e  M etropolitan  P o lice  D i s t r i c t  of 1956.
2. South..........Old Standard Region of ’’S o u th e rn ,” and p a r ts  of th e
South East n o t included in  (1)
5 . West............South West and Wales (Standard Regions)
4 . M id lands.. .Old Standard Regions of “M idlands” , ”W.Midlands” & ’’E a s t”
5. Worth  ” ” ” ” “Worth” , ’’East & West R id ing”
and “Worth W est.”
6. S c o tla n d .. .Sco tland  (Standard Region)
A sep ara te  ch ap ter was devoted to  each of th e  seven ’m eals’ : 
e a r ly  morning te a ,  b re a k fa s t, “e levenses” , midday meal, a fte rnoon  te a ,  
evening meal and l a t e  supper. The s t a t i s t i c s  given in  th e  main te x t ,  
r e f e r r in g  to  sex, season and days of th e  week, are  broken down in to  
ta b le s  of percentage re g io n a l, s o c ia l  c la s s  and age group f ig u re s  a t  
th e  end of each ch ap te r. By usin g  th e  f ig u re s  provided in  th e  1951 
Census, re p re se n ta tiv e  samples were taken from these c a te g o rie s  to  
give a tru e  read ing  fo r  the  population as a whole.
I t  i s  n o t p o ssib le  from the ta b le s  to  estim ate  whether a 
c e r ta in  percentage o f men or women a te  a p a r t ic u la r  type of d ish  a t  
home o r in  a canteeen in  a s p e c if ic  reg io n . S u p e r f ic ia l  deductions 
can be made as to  d ish  p re fe ren ces , bu t n o t in  terms of c a te r in g  
estab lishm en t, although can teen , ca fe , re s ta u ra n t  and h o te l a re  
included  as meal lo c a tio n s .
The lack  of s p e c i f ic i ty  as to  meal co n ten t in  various 
lo c a tio n s , the lim ite d  range of d ishes mentioned in  the  q u e s tio n n a ire , 
th e  broad reg io n a l d e lin e a tio n s  which a re  incomparable w ith those 
o f th e  o ther s tu d ie s , and th e  f a c t  th a t  the  in form ation  i s  20 years 
out of d a te , are  the main drawbacks of th e  survey as a v ia b le  source 
o f d a ta  fo r  p resen t purposes.
W evertheless, comparisons were d ra m  between th e  f in d in g s  
in  1958 and those  of a more re c e n t “menu survey" (B ird & M ills ,  1972).
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6*4. “What People E a t. 11 Bird,M & M ills ,P . 1972. ’New S o c ie ty ’ .21 .Dec.
(B r i t i s h  Market Research Bureau Menu Survey).
The BMRB c a rr ie d  out a menu survey between January  and June 
1972, covering  4,200 homes. I t  was a system atic  s tudy  o f a l l  in-home 
p rep ara tio n  and consumption of food and d rin k  in  B r ita in  "on the  
previous day", and comparisons were drawn between th e  r e s u l t s  and 
those  of the W.S.Crawford Survey of 1958.
U nfo rtu n a te ly  the  d a ta  was purely  d e s c r ip tiv e  and the  hypotheses 
t o t a l l y  su b je c tiv e , but some reg io n a l ta s te s  and id io sy n c rac ie s  were . 
in c lu d ed , although they  were scan ty  and n o n -sp e c if ic .
The source from which most in d ic a tio n s  can be derived  i s  
th a t  of th e  annual re p o rts  o f the  N ational Food Survey Committee, 
i n i t i a t e d  in  1940 to  provide f a c tu a l  knowledge of the  dom estic d ie t  
in  o rder to  ensure adequate n u tr i t io n  during  the  wartime period  of 
ra t io n in g , and which has continued to  o perate  ever s in c e . The 
s t a t i s t i c s  produced in  th ese  re p o rts  are  used as bases fo r  a  v a r ie ty  
o f analyses by various re se a rc h e rs .
“Household Food Consumption annual re p o rts  of th e
and Expenditure". N atio n a l Food Survey Committee.
M .A .F.F ., London, BMSO.
The annual N atio n a l Food Survey i s  a  continuous sampling 
in q u iry  in to  th e  domestic food consumption and expenditure of p r iv a te  
households in  G reat B r i ta in .  The survey  was i n i t i a t e d  in  Ju ly  1940. 
U n til  January  1950 the  main survey was confined to  urban working c la s s  
households, but th e r e a f te r  i t  was extended to  a l l  c la s se s  and to  a l l  
p a r ts  of Great B r i ta in .
Each household which p a r t ic ip a te s  in  the  survey  does so 
v o lu n ta r i ly ,  and w ithout payment, fo r  one week only. By com pletely 
changing the  households surveyed each week, in fo rm ation  i s  ob tained  
con tinuously  throughout the  year except fo r  a sh o rt break a t  C hristm as. 
S ince th e  survey aims to  determ ine what fa m ilie s , r a th e r  than 
in d iv id u a ls , consume, th e  inform ant i s  th e  housewife or fam ily  c a te r e r .  
In  a  s p e c ia l ly  designed log-book she keeps a record  of th e  d e s c r ip t io n , 
q u a n tity  and c o s t of a l l  food which en te rs  th e  household on th a t  and 
n ex t s ix  days, and p a r t ic u la r s  of persons p resen t a t  each meal and o f 
th e  foods se rved . Items which o ther members of the fam ily  o fte n  
purchase fo r  them selves a re  excluded, but p a r t ic u la r s  a re  noted  o f th e  
number and type of meals obtained and consumed o u ts id e  th e  house by
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each member o f th e  fam ily , but n o t of th e  co s t or com position of such 
m eals. lihen the lo g  book i s  c o lle c te d  the  in te rv iew er ob ta in s  c e r ta in  
re le v a n t supplem entary d a ta  such as income of th e  head of th e  house­
hold and of th e  fam ily .
The N ational Food Survey sample i s  s e le c te d  by means of a 
th re e -s ta g e  s t r a t i f i e d  random sampling scheme. The sam pling frame 
covers th e  whole of Great B r i ta in .  The f i r s t  s tage  involves th e  
s e le c tio n  of re g io n a l groups of P arliam en tary  c o n s titu e n c ie s ; th e  
second the  s e le c tio n  of p o ll in g  d i s t r i c t s  or combinations th e re o f  
w ith in  th e  s e le c te d  c o n s titu e n c ie s ; and the  th ird  or f in a l  s ta g e , 
th e  s e le c tio n  of about 8,000 addresses w ith in  these  p o ll in g  d i s t r i c t s ,  
by a  system of in te rv a l  sam pling from a random o r ig in .
The survey d a ta  of food purchases, consumption, expenditure 
and p r ic e s  a re  tab u la te d  fo r  each of 154 ca teg o ries  of food. Apart 
from th e  r e s u l t s  fo r  the  sample as a whole, i . e .  “n a tio n a l averages", 
th e re  a r e 'f o u r  re g u la r  analyses : by reg io n , by type of a rea  (London 
conurbation , p ro v in c ia l conurbations, la rg e r  towns, sm aller towns, 
sem i-ru ra l and r u r a l  a re a s ) ,  by income group (defined in  terms of the 
gross weekly income of th e  head of the household), and by household 
com position. Various analyses a re  a lso  c a rr ie d  out on th e  energy value 
and n u tr ie n t  content of recorded  foods. The survey reco rd s  th e  
q u an tity  of food en te rin g  th e  household expressed in  "u n its  per person 
per week", no t the  amount a c tu a lly  consumed; i t  cannot th e re fo re  
provide frequency d is t r ib u t io n s  o f households c la s s i f ie d  according  to  
le v e ls  of food consumption or n u t r i t io n .
(A "person" i s  defined  as an in d iv id u a l e a tin g  a t le a s t  h a l f  of h is  
meals a t  home during  the  survey week, w hile i t  i s  assumed th a t  the  
d a i ly  meal p a tte rn  c o n s is ts  of b re a k fa s t, d inner, te a  and su p p er.)
In  th e  re g io n a l a n a ly s is  n ine  reg ions are  d is tin g u ish e d : 
¥ a le s , Scotland and th e  R e g is tra r  G eneral’s Standard Regions of 
England, except th a t  E ast Anglia i s  combined with th e  South E a s t.
R esu lt ta b le s  r e f e r r in g  to  reg io n a l d iffe re n c e s  r e l a t e  to  household 
expenditu re , food p ric e  in d ic e s , household consumption of main food 
groups, annual averages fo r  in d iv id u a l foods, and v a r ia t io n s  in  
energy value and n u tr ie n t  co n ten t.
The f a c t  th a t  housewives have to  record  th e i r  purchases 
can make them more aware of them and so could in flu en ce  th e i r  h a b i ts .
A major drawback of th e  survey fo r  p resen t purposes i s  th a t  on ly  th e  \ 
household feed ing  s i tu a t io n  i s  d e a lt  w ith, th e re  being no co n s id e ra tio n  
of “e a tin g  out “h a b its .  Moreover, only commodities a re  surveyed, such
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as meat, which i s  sub-d iv ided  in to  beef, lamb, p o u ltry , e t c . ,  but no 
d ish es  a re  considered . The r e s u l t s  a re  p rim arily  p resen ted  in  ta b u la r  
form, and a lthough th e re  i s  a w ritte n  d e sc rip tio n  of the  r e s u l t s ,  no 
conclusions a re  drawn about the  d if fe re n c e s . I t  i s  no t easy to  c a rry  
out a s tudy  of th e  r e s u l t s  over tim e, as th e  co n fig u ra tio n s  of th e  
S tandard Regions were changed in  A pril 1970 and 1974 and so re g io n a l 
s t a t i s t i c s  p r io r  to  and a f t e r  th ese  d a tes  a re  no t comparable.
Two s tu d ie s  of demand an a ly s is  have used th e  N atio n a l Food 
Survey s t a t i s t i c s  : th a t  of Matheson and P h ilp o tt  (1967) and th a t  of 
Thomas (1972). The former examines re g io n a l p references of various 
m eats: i t s  main l im ita tio n  being th a t  no o th e r commodity i s  considered . 
The l a t t e r  p u b lic a tio n , in  d i r e c t  c o n tra s t ,  considers re g io n a l 
d iffe re n c e s  in  demand fo r  “food", but does n o t consider any in d iv id u a l 
commodities a t  a l l .
6 .6 . “The Regional P a tte rn  of the M.J.Matheson & B .P .P h ilp o tt .  1967.
Demand fo r  Meat in  the  U.K." A gric.Econ.Research U n it. n o .51.
L incoln  College, Univ. Can t e r  bury, 
New Zealand.
Matheson and P h ilp o tt  posed th e  question o f whether vary in g  
re g io n a l consumption p a tte rn s  a re  the  r e s u l t  of d iffe re n c e s  in  p r ic e s ,  
or re g io n a l d iffe re n c e s  in  ta s te s  and p re fe ren ces , or a  com bination 
of th e se  two f a c to r s .  They attem pted to  answer i t  by:
(a) assuming th a t  reg ions have the  same response to  changes in  meat 
p ric e s  and th e i r  incomes, so th a t  demand d iffe ren ce s  a r i s e  from 
vary ing  ta s te s  and p re fe ren ces; 
and (b) by m easuring consumer response (p ric e  and income e l a s t i c i t y )  
in  each reg io n , and th e  d iffe re n c es  in  e l a s t i c i t y  between 
d i f f e r e n t  reg io n s .
R esu ltin g  demand le v e ls  in d ica te d  s ig n if ic a n t  re g io n a l 
consumption d iffe re n c e s , both  fo r  meat as a food commodity and fo r  
in d iv id u a l types of meat; w hile th e  s lopes of the  demand curves 
showed q u ite  marked d iffe ren ce s  between e l a s t i c i t i e s  fo r  each o f the  
meats in  d if f e re n t  reg io n s .
For p resen t purposes th e re  a re  two main l im ita tio n s  of 
th i s  p iece of work: the  f i r s t  being  th a t  only meat i s  considered
when a s im ila r  reg io n a l demand an a ly s is  of a l l  o ther commodities i s  
eq u a lly  d e s ira b le ; and th e  second being th a t  the  raw d a ta  used 
r e la t e s  only to  th e  household s i tu a t io n  and th e re fo re  e x tra p o la tio n s
-103-
cannot be made to  r e f e r  a lso  to  re g io n a l p references w ith in  the c a te r in g  
in d u s try .
6 .7 . “The Demand fo r  Food” , e d ito r :  W.J.Thomas, 1972.
Manchester U n iv e rs ity  P re ss .
“The Demand fo r  Food" developed, i l l u s t r a t e d  and te s te d  
methods of determ ining  the  e f fe c ts  of c e r ta in  q u a li ta t iv e  household 
c h a r a c te r is t ic s ,  s p e c i f ic a l ly  s o c ia l  c la s s  and reg ion , on consumption 
p a tte rn s  and income e l a s t i c i t i e s .  The study  was based on budget d a ta , 
.household income, occupation of the  head of th e  household, age and sex 
of members, l o c a l i ty  and o th er household in form ation  c o lle c te d  by the 
B r i t i s h  N ational Food Survey (NFS) fo r  1965. T herefore th e  computer 
a n a ly s is  of the  demand fo r  food was su b je c t to  the same d e f ic ie n c ie s ,  
such as sam pling e r ro r  and lack  of homogeneous reg io n s , as were th e  NFS 
d a ta . Moreover, any fin d in g s  re fe r re d  only to  the  household s i tu a t io n .
From th e  r e s u l t s ,  th e  hypothesis was favoured th a t  lo c a tio n  
of a household ex erts  a s p e c if ic  e f fe c t  on i t s  demands fo r  food, m ilk , 
beverages and te a .  Indeed, th e  au thors f e l t  th a t  t h e i r  r e s u l t s  
suggested th a t  reg io n a l p references fo r  food products do e x is t  but 
th ey  d id  no t suggest whether these  were permanent or t r a n s i to ry .
Regional e f fe c ts  may have r is e n  p a r t ly  because v a r ia b le s  c o rre la te d  
w ith reg io n  were om itted from th e  a n a ly s is . I t  could a lso  have been 
th a t ,  fo r  example, in te r - r e g io n a l  d iffe re n c e s  in  m ilk consumption in  
1965 could have a r ise n  from d i f f e r e n t i a l  reg io n a l exposure to  m ilk 
a d v e r tis in g . Queries of th i s  n a tu re  suggest a need fo r  s im ila r  
in v e s tig a tio n  over a period  of years to  su b s ta n tia te  th e  te n ta t iv e ly  
drawn conclusion th a t  re g io n a l food p references a re  th e  r e s u l t  of 
in h e re n t d iffe ren c es  in  t a s te s  and p re fe ren ces . Not only?- a re  the  
conclusions sp e c u la tiv e , but they  deal only w ith  th e  aggregate  
commodities of food and beverages, (a p a rt from m ilk and te a ) .
The re g io n a l demand fo r  and consumption of one s p e c if ic  type 
of food (convenience products) has been documented by a s e r ie s  of 
p u b lic a tio n s  of th e  T e lev is io n  Consumer A udit, which began in  1965.
6 .8 . T e lev ision  Consumer A udit, f i r s t  p u b lic a tio n s : 1965.
various T.C.A. p u b lic a tio n s .
The T.C.A. enables a d v e r tis e rs  to  evaluate  th e  performance 
of products and brands on a continuous b a s is  by p rov id ing  a  d e ta i le d  
p ic tu re  of th e  s tru c tu re  of in d iv id u a l m arkets, both of a d v e r tise d  
foods and d rin k s , and household p roducts.
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The T.C.A. sample from which th e  purchase d a ta  i s  derived  
comprises 5,800 households, chosen to  he e n t i re ly  re p re se n ta tiv e  of 
Great B r i ta in ,  w ith reg io n a l panel s iz e s  s u f f ic ie n t ly  la rg e  to  perm it 
s e p a ra te  re p o rtin g  of n ine  in d iv id u a l I.T .V . reg ions (see  ch ap te r 4 
f i g . 4 .1 . ) .  The re se a rc h  technique involves a weekly a u d it  of 
purchases made in  th e  preceding 7 days, by 400 tra in e d  in v e s t ig a to r s .
The p h y sica l “pan try  check" was designed to  reduce re lia n c e  on the 
memory of the panel housewives to  a minimum and ensure maximum accuracy 
of d a ta  c o l le c t io n , and to  c o n tr ib u te  s u b s ta n t ia l ly  to  th e  c o n tin u ity  
of the  panel. A wide range of sp e c ia l analyses can a lso  be produced 
from th e  basic  d a ta  obtained about purchases and household c h a ra c te r­
i s t i c s  in c lu d in g  demographic p r o f i le s ,  sources of purchase, re p e a t 
purchasing , brand share p re d ic tio n s , brand preference s tu d ie s  and 
promotion ev a lu a tio n .
A m ajor l im it in g  fa c to r  of th e  inform ation a v a ila b le  i s  th a t
i t  r e f e r s  only to  branded p roducts, th e  m ajo rity  of which tend  to  be
convenience foods. The reg ions d i f f e r  from those  used by o th er s tud ies*  
but in  a d d itio n  to  t h i s ,  s in ce  much of th e  re sea rch  was c a rr ie d  out 
fo r  s p e c if ic  m arkets or companies, n o t a l l  reg ions a re  rep resen ted  in  
every case . ______
The most re c e n tly  published  book on th e  su b je c t of re g io n a l 
p refe ren ces  ( in  a v a r ie ty  of commodities in  ad d itio n  to  fo o d ), (A llen ,
1968), con ta ins a w ealth  of m a te r ia l but lack  of su p p o rtin g  and 
q u a n tif ia b le  evidence make i t  a dubious source of d a ta  fo r  p resen t 
purposes.
6 .9 . “B r i t i s h  T a s te s ". D .E llis to n  A llen . 1968. P an th er.
A llen , in  a very  read ab le  and in fo rm ative  t e x t ,  d iscussed
th e  reg io n a l “t a s te s "  of the B r i t i s h  people in  a v a r ie ty  of commodities 
and h a b its ,  in c lu d in g  durable goods, d in in g  room fu rn i tu r e ,  food 
p roducts, d ishes and meal tim es. He defined  a household as “a sep a ra te  
c a te r in g  u n it"  and d iscussed  the  in flu en ce  of a d v e r tis in g , t r a d i t io n ,  
fads and fashions on th e  “gatekeeper", or household c a te r e r .  He 
examined the  c o rre la tio n s  between ea tin g  p a tte rn s  and o th er h a b its  and 
put forward a number of hypotheses to  ex p la in  various re g io n a l 
id io sy n c ra c ie s .
The re g io n a l d e lin e a tio n s  used , d i f f e r  from the  Standard 
Regions, both  Old and New, as w ell as from co n fig u ra tio n s  used by a l l  
o th er s tu d ie s .
Although the  work contains numerous in te r e s t in g  f a c ts  and
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ex p lan a tio n s, no s t a t i s t i c a l  evidence i s  presented  and as the  a sse ss ­
ments a re  su b je c tiv e  and the  d iscu ssio n  somewhat s u p e r f ic ia l ;  i t s  
r e l i a b i l i t y  as a source of hard d a ta  i s  questio n ab le .
The d is t in c t io n  between home c a te r in g  and “e a tin g  o u t" is  very  b lu rre d ,
i f  defined  a t  a l l .  N ev erth e less , being the  only .p u b lica tio n  of th is
a
n a tu re  i t  has, on innum erable occasions, served a s^ ric h  source of 
in form ation  fo r  th e  mass media.
(b) LITERATURE REFERRING TO REGIONAL FOOD PREFERENCES 
IN THE CATERING INDUSTRY
W ithin th e  sphere of h o s p ita l  c a te r in g  th e re  have only been 
two surveys to  da te  which attem pted to  e s ta b lis h  p a t ie n ts ' a c tu a l 
food or d ish  p re fe ren ces . Other s tu d ie s  have m erely in v e s tig a te d  
p a tie n ts  * degree of s a t is f a c t io n  and th e i r  a t t i tu d e  to  th e  q u a li ty  
and s e rv ic e  of the  m eals. The sample in  a s tudy  by Brown e t  a l  (1969) 
was sm all and num erica lly  weighted in  favour of p a t ie n ts  in  southern, 
England, while th e  S c o tt ish  H osp ita l C atering  S ch o o l's  s tudy  (1972) 
d e a l t  ex c lu s iv e ly  w ith S c o tt ish  p re fe ren ces . The f in d in g s  of th ese  
two s tu d ie s  and o thers of le s s e r  re levance  fo r  p resen t purposes a re  
d iscussed  in  chap ter 9, although th e i r  vary ing  aims and m ethodologies 
makes comparisons d i f f i c u l t .
6 .1 0 . “Food -preferences of Brown,Carden,Stanton and S tock . 1969.
H osnita l P a t ie n ts “♦ N u tr it io n , XXIII, No.4 .
Four hundred q u estio n n a ires  were completed by p a tie n ts  in  
21 h o sp ita ls  in  5 areas : G reater London and th e  South, th e  M idlands, 
N orth of England, Scotland and B e lfa s t.  P re -sp e c if ie d  foods were 
marked by p a t ie n ts  as " lik e d " , " to le ra te d "  o r “never e a te n " . The 
various foods were ra te d  as to  “p o p u la r ity ” , i . e .  th e  percen tage o f 
people out of th e  whole sample who expressed a l ik in g  fo r  th e  p a r t ic u la r  
food. Regional ta b u la tio n s  were no t prepared but s t r ik in g  re g io n a l 
d iffe re n c e s  or id io sy n c rac ie s  were included w ith in  th e  main t e x t .  
U nfo rtu n a te ly , th e  scope of foods was lim ite d  and th e  d iscu ss io n  was 
s u p e r f ic ia l  and couched in  r a th e r  general term s. Moreover, th e  
m a jo rity  of completed q u estio n n a ires  were rece ived  from h o s p ita ls  in  
London and th e  South (160 from 8 h o s p ita ls )  and com paritive ly  few 
from Scotland (50 from 3 h o s p ita ls )  which obviously  weighted r e s u l t s  
and c rea ted  a b ia s .
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6 .1 1 . “Food P references of S c o tt ish  S c o tt is h  H osp ita l C atering
H osp ita l P a t ie n ts “« School. 1972.
I t  was f e l t  by the  S c o tt ish  H osp ita l C atering  School th a t  
to  cu t down on w aste, menus ought to  con ta in  popular foods, and so 
one aim of th e  s tudy  was to  e s ta b lis h  th e  n a tu re  of “fa v o u rite "  foods. 
P a t ie n ts  were req u ired  to  s ta te  on a q u estionnaire  whether they  had 
t r i e d ,  l ik e d , would to le r a te  or would no t ea t c e r ta in  l i s t e d  food item s, 
and th ey  a lso  had to  answer o th er q u estions, both of a personal n a tu re  
and to  do w ith the  q u a li ty  of h o sp ita l  food. The r e s u l t s  of 2773 
r e p l ie s  were analysed by computer, and various tren d s  and id io sy n c ra c ie s  
emerged.
R egional d ish  p references w ith in  Scotland i t s e l f  became apparent as 
w ell as n a tio n a l S c o tt is h  l ik e s  and d is l ik e s .
The r e s u l t s  were of course in fluenced  by th e  need fo r  th e ra p e u tic  
d ie t s ,  as a re  a l l  such surveys of h o s p ita l  p a t ie n ts ' p re fe ren ces . 
P re fe ren ces  were m erely ranked and no a rb i ta ry  values were given to  
th e  d ish es  in  o rder to  f a c i l i t a t e  more meaningful comparisons o f t h e i r  
r e l a t iv e  p o p u la r it ie s .  Of course, th e  major drawback of th e  survey 
was th e  f a c t  th a t  i t  r e fe r re d  m erely to  Scotland, so no d i r e c t  
comparisons w ith o th er reg ions of B r ita in  were p o ss ib le .
Numerous s tu d ie s  of school c a te r in g  have been c a rr ie d  o u t, 
bu t alm ost w ithout exception th e se  r e f e r  to  th e  n u t r i t io n a l  s ta tu s  of 
p u p ils  and th e  b e n e f i ts ,  or o therw ise, of school food s e rv ic e . No 
re se a rch  has been undertaken to  d iscover p u p ils ' p references in  t h e i r  
school m eals, d e sp ite  a re c en t re p o rt of th e  Department of Education 
and Science ( “C ate rin g  in  Schools" ISBN 0 I I  270323 2, 1975), which 
in  essence says th a t  ch ild ren  should have whatever type o f food th ey  
want, served in  th e  way they  wish. The background l i t e r a t u r e  i s  
reviewed in  chap ter 8 : no source of secondary d a ta  can be inc lu d ed  
h e re , as to  da te  none e x is ts .
There are  two sources o f in fo rm ation  which dea l s o le ly  
w ith  employee c a te r in g  and include in d ic a tio n s  of re g io n a l p re fe re n c e s . 
In  1975 th e  In d u s t r ia l  S o c ie ty  published th e  20th. of t h e i r  (approx­
im ately) annual r e p o r ts ,  aimed p rim arily  a t  documenting canteen co s ts  
and p r ic e s , none o f which d ea ls  s p e c i f ic a l ly  w ith  d ish  p re fe re n c e s . In  
c o n tra s t ,  a Bateman O rganization survey (1966), which did  con sid e r 
p re fe rred  d ish e s , i s  no t only lim ite d  in  scope but i s  a lso  out of d a te .
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6 .1 2 . “N ational Survey o f B r i t is h  E ating  H ab its ."  The Bateman C atering
(o f employees) O rganization L td .,
August 1966.
The In d u s tr ia l  C a te rin g  O rganisation , 'Bateman1 L td .,  
surveyed B r i t i s h  e a tin g  h a b its  when th e i r  re sea rch e rs  rep o rted  th a t  
c a te re rs  were sometimes as much as 20p wrong in  th e i r  e s tim atio n  of 
what th e  customer wanted. 56,000 employees f i l l e d  in  q u estio n n a ires  : 
th ey  included a socio-economic cross se c tio n  o f th e ir  employees, a range 
of ages and bo th  men and women.
Regional d e lin e a tio n s  co incided  w ith th e  re g io n a l operations of th e  
Bateman C atering  O rganization and included 'London*, 'S o u th e rn ',  
'N o rth e rn ', 'M id lan d s ', 'W ales’ , 'Scotland* and 'N orthern I re la n d * .
A n a tio n a l “fa v o u rite  menu” was construc ted  from the r e s u l t s  and th e  
21 p re -sp e c if ie d  d ishes were ranked in  o rder o f  p o p u la r ity  on th e  b as is  
of age, sex and reg io n . S ig n if ic a n t d iffe re n c e s  were id e n t i f ie d  and 
discussed '.
This i s  th e  only in d iv id u a l d ish  o rie n ta te d  s tudy  of employees' 
p re fe ren ces , but th e  range of d ishes i s  lim ited  and only  th e  main 
d ish  item  i s  mentioned. Although th e  r e s u l t s  a re  out of d a te , th i s  
survey in d ic a te s  how a la rg e  nationw ide o rgan iza tion  can acqu ire  th is  
type o f in form ation  more conveniently  than  can an in d iv id u a l re se a rc h e r .
6 .1 5 . “Canteen P r ic e s . Costs & S u b sid ies". In d u s tr ia l  S o c ie ty  Surveys
various y e a rs , 
e .g .  13th survey = 1966 
18th survey = 1972 
, 20th survey = 1974/5
The p re v a ilin g  co st of employee food s e rv ic e s , th e  d a i ly  
number of m eals, snacks and beverages c u rre n tly  being served and 
tren d s  in  e a tin g  p a tte rn s  are  reviewed in  each survey .
The percentage o f employees d a i ly  buying cooked m eals, the  consumable 
co sts  as a percentage of th e i r  t o t a l  income and the  expenditu re  per 
employee per q u a r te r  on a l l  'c an tee n ' s a le s  a re  given re g io n a lly .
In  ad d itio n  th e  p r ic e s  of various beverages, complete meals and meal 
c o n s titu e n ts  in  each reg ion  a re  given. (*)
The reg io n a l d e lin e a tio n s  used in  th e  re p o rts  has v a ried  
somewhat between p u b lic a tio n s , but in  th e  2 0 th ., and most re c e n t 
survey from which most d a ta  a re  taken fo r  p resen t purposes, 
th e  co n fig u ra tio n s  a re  as fo llow s: 
reg ion  1 . . . . .London P o s ta l D is t r i c t s .
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reg ion  - 2 . . . . .  South East & South West England.
reg ion  3  Wales, Midlands and East Anglia.
reg io n  4 . ....F ro m  S h e ffie ld  to  below York, 
reg ion  5  N orth of England and S co tland .
The reg ions a re  th e re fo re  u n lik e  those used by any o ther 
s tudy , so com plicating any comparisons w ith  o ther f in d in g s  which i t  
would be d e s ira b le  to  make.
(* P references of type of meal and se rv ice  are  in d ic a te d  by 
percentage 'ta k e -u p 1 f ig u re s , and p re fe rred  beverages and 
snacks a re  deducable from sa le s  p ercen tag es.)
Only a very  few s tu d ie s  have been concerned s o le ly  w ith  th e  
re g io n a l p a tte rn  of commercial c a te r in g  requ irem ents, none o f which 
have in v e s tig a te d  d ish  p references in  depth , being more concerned w ith  
d is t r ib u t io n  of su p p lies  or es tab lish m en ts . The reg io n a l co n cen tra tio n  
of various types of c a te r in g  o u tle ts  does in d ic a te  the  n a tu re  of the  
food a v a ila b le , which could be a r e f le c t io n  of consumer demand, in  
p a r t  based on food p re fe ren ces , (see  sec tio n  6 .1 4 .) .
6 .1 4 . “C atering  Trades S t a t i s t i c a l  In q u iry ". Dept, o f Trade & In d u stry .
fo r  years: 1960,1964 & 1969 Business S t a t i s t i c s  O ffice ,
EMSO. London. 1961,1966 & 1972.
In  1960 th e  C atering  Trades In q u iry  aimed a t  p rov id ing  
es tim a tes  of c a p ita l  expenditu re  and s to c k s , and an an aljrsis  of 
tu rnover in  c a te r in g  estab lishm ents p rov id ing  meals, refreshm en ts , 
d rin k  o r accomodation. I t  formed the  b a s is  fo r  a new monthly in q u iry  
w ith  th e  same aims. The r e s u l t s  r e fe r re d  to  n a tio n a l f ig u re s  o f the  
t o t a l  number o f estab lishm en ts, t o t a l  tu rnover and s a le s ,  and th e re  
was no reg io n a l breakdown whatsoever. The 1964 In q u iry  was very  
s im ila r .
In. 1969 th e  In q u iry  provided an an a ly s is  of th e  s tru c tu r e  
of th e  c a te r in g  tra d e  in  Great B r ita in  and fo r  the f i r s t  tim e 
in fo rm ation  was co lle c ted  on bedroom accomodation. However, i n s t i t u t ­
io n a l c a te r in g  and sm all, un licensed  prem ises were again  excluded, but 
f u r th e r  to  th i s  snack bars and re s ta u ra n ts  in  p laces of en terta inm en t 
were a lso  excluded. Tabulated r e s u l t s  included  a n a ly s is  of tu rn o v e r, 
s to ck s  and c a p i ta l  of a l l  estab lishm ents in  B r i ta in .  There was one 
re g io n a l ta b le :  “E stab lishm ents, tu rn o v er, number of bedrooms by 
s tan d a rd  reg ion  and kinds of b u sin ess , 1969". Needless to  say th e re  
was no in c lu s io n  of food products or d ishes served in  th e  c a te r in g  
estab lishm ents review ed.
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6 .1 5 . "Convenience Foods and the  C a te re r". B .I.S .M arketing  Research
"Prospects in  th e  1370 's" . 1971.
This re p o r t  d e a lt  s o le ly  w ith th e  use of convenience foods 
in  th e  ca tering - in d u stry . Regional d a ta  included  d is t r ib u t io n  of 
cash-and-carry  s a le s ,  a n a ly s is  o f convenience food consumption and 
food purchases by th e  c a te r in g  in d u s try . Some d iscu ssio n  was included  
but th e re  was no breakdown whatsoever in to  e i th e r  food groups or 
in d iv id u a l commodities.
6 .1 6 . "Acumen M arketing R eport" . System Three. 1971.
One se c tio n  of th e  re p o rt d e a l t  w ith  the reg io n a l v a r ia t io n s  
in  th e  d is t r ib u t io n  o f r e s ta u ra n ts .  Although number o f o u t le t s ,  t h e i r  
tu rn o v e r, t h e i r  range of s iz e  and menu p ric e  range were d iscu ssed , 
th e re  was no mention of menu conten t or cho ice. The number o f fo re ig n  
re s ta u ra n ts  of various types in  London was compared w ith  th a t  -in the  
r e s t  of th e  country as a  whole.
6 .1 7 . "Take -Away Food". 'M in te l' p u b lic a tio n . October 1972.
In  Ju ly  1972 M intel commissioned a survey of take-away food : 
what was bought and where i t  was eaten . A much h igher buying le v e l  
was discovered  in  the  n o rth e rn  p a r ts  of England as compared to  the 
sou th . The type of food bought and where i t  was ea ten  was analysed 
in  terms of age, sex , s o c ia l  c la s s  and a lso  trends were d iscu ssed . 
U n fo rtunate ly , a number of re g io n a l r e s u l t s  were amassed which tended 
to  b lu r r  reg io n a l d is t in c t io n s ,  but a t  le a s t  some d iffe re n c e s  were 
ap p aren t. _ _ _ _ _
One s e r ie s  of surveys alone, rep o rted  in  the  D aily  Telegraph 
( 1973) ,  d e a l t 'w ith  the  a c tu a l d ish  p references of people who ea t out 
f o r  p leasu re  ( i . e .  w ith in  commercial c a te r in g ) .  S im ila r to  o th e r d is h -  
o r ie n ta te d  in v e s t ig a t io n s ,  th e  scope of d ish es  was lim ite d  and th e  
an a ly s is  s u p e r f ic ia l .
6 .1 8 . "Heals in  th e  Mind" . D aily  Telegraph Magazine. Dec. 1 4 .1973.
The D aily  Telegraph rep o rted  th e  r e s u l t s  of fo u r  Gallup 
su rveys, in  1947,1962,1967 and 1973, a l l  o f which posed th e  q u e s tio n :-  
" I f  expense were no o b je c t, and you could have a b so lu te ly  any th ing  
you wanted, what would you choose fo r  a p e rfe c t meal?"
The changing tren d s  of " id ea l"  m eals, presumably eaten  "o u t" , 
were reviewed and some s u p e r f ic ia l  comments made on re g io n a l t a s t e s .
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A g re a te r  number o f s tu d ie s  have in v e s tig a te d  th e  • c a te r in g  
industry* as a whole than have been concerned merely w ith  one se c to r  
o f i t .  The e a r l i e s t  such s tu d y , co n ta in in g  r e l ia b le  in fo rm atio n , i s  
th e  s e r ie s  of in v e s tig a tio n s  c a rrie d  out by Kemsley and Ginsberg (1961)•
The N ational C atering  In q u iry  i n i t i a t e d  ano ther s e r ie s  of in v e s tig a tio n s  
of consumers1 behaviour in  th e  f ie ld  o f c a te r in g  in  1965 ( 6 .2 0 .) .
6 .1 9 . “Consumers Expenditure Surveys11. Kemsley W.F.F. & Ginsberg, D.
(Expenditure on th e  Meals in  1961. C en tra l O ffice  of In fo rm ation .
C atering  E stab lishm en ts).
In  1961 th e  C en tra l O ffice  of Inform ation published fo u r 
surveys o f consumer expenditure on meals in  c a te r in g  es tab lish m en ts , 
two o f which were c a rr ie d  out in  May and September 1949, and th e  o th e rs  
in  March 1951 and June 1956.
The o b jec t of a l l  fo u r in q u ir ie s  was to  provide an e s tim a te  
of personal expenditure on food consumed in  c a te r in g  es ta b lish m en ts .
However, considerab le  a d d itio n a l m a te ria l was gathered du ring  th e  
surveys, some r e la t in g  to  food p re fe ren ces .
In  May and September 1949 th e  m a jo rity  of analyses were in  
terms of income group and included dom estic food purchase, shopping 
h a b its ,  e a tin g  a t  work and o th er meals consumed o u tsid e  th e  home.
However, ap a rt from th e  economic aspect of food consumption, “p ersonal 
a t t i tu d e  to  food*1 was a lso  considered, p rim a rily  in  term s of h e a lth  
and n u t r i t io n ,  and a lso  th e  number o f people choosing p a r t ic u la r  
foods, ta b u la te d  under broad c a te g o rie s . Although th e  random sample 
of 5,000 in d iv id u a ls  was re g io n a lly  re p re se n ta tiv e  none of th e  r e s u l t s  
were so analysed .
In  March 1951 analyses o f meal expenditure were again  c a r r ie d  
o u t, but in  a d d itio n  ea tin g  out h a b its  were a lso  considered , in  terms 
of sex , in d u s try , type of meal and p lace  of consumption among the  
5,500 in d iv id u a ls  c o n s ti tu t in g  th e  sample.
In  June 1956 th e  food expenditure of 1617 in d iv id u a ls , 
dom estica lly  and w ith in  branches of the  c a te r in g  in d u s try , was 
analysed . For th e  f i r s t  tim e use of meal vouchers was recorded  and 
a  sm all concession was made to  re g io n a liz a tio n : weekly food
expend itu re , meal expenditure and number of meals 'out* by type of 
estab lishm ent were considered in  terms of ‘London only* and ‘r e s t  of 
G.B.*.
The value of th ese  fo u r in q u ir ie s  l i e s  in  th e  tren d s  which 
they  h ig h lig h t in  terms of nationw ide expenditure and w illin g n ess  to
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e a t ou t, a t  l e a s t  tw enty years ago : an otherw ise poorly  documented 
su b je c t.
The N ational C atering  In q u iry  was e s ta b lish ed  in  1965 to  
re se a rch  in form ation  which the  c a te r in g  in d u s try  would need both fo r  
so lv in g  cu rren t problems in  food and equipment and fo r  p lanning fu tu re  
developments and s t r a te g ie s .  S ince th a t  d a te  a number of s p e c if ic  
a reas w ithin  th e  in d u s try  have been s tu d ied  and the fin d in g s  published  
as re p o r ts ,  con ta in ing  vary ing  amounts of in form ation  p e r tin e n t to  
re g io n a l food p re fe ren ces .
Much of the re sea rch  was c a r r ie d  out by "Research Bureau L td ." .
One drawback of th e  rep o rts , i s  th e  vary ing  degree of 
re g io n a l an a ly s is  of d a ta , which, when i t  does appear i s  based on 
extrem ely sm all, u n rep resen ta tiv e  sam ples. Furtherm ore, d iscu ss io n s  
o f f in d in g s  a re  in  th e  most general and s u p e r f ic ia l  term s, and so 
h a rd ly  s u f f ic ie n t ly  d e ta ile d  fo r  p resen t purposes.
6 .2 0 . N ational C atering  In q u iry . sponsored by Sm ethursts Foods L td.
Various Reports -  from 1965. -  c a te r in g  a s so c ia te  of
B irds Eye.
6 .2 0 .1 . ‘The B r i t is h  E ating  Out1 (1966)
Many thousand sep a ra te  qu estio n n a ires  in q u ir in g  in to  food 
choice and i t s  in flu en c in g  fa c to rs ,  were sen t to  customers and to  
c a te re rs  in  each o f seven urban cen tres  of B r ita in , which included 
L iverpoo l, Edinburgh, Birmingham, Leeds, Torquay, London and C a rd if f .
Both th e  in d u s t r ia l  and commercial c a te r in g  se c to rs  were examined 
bu t r e s u l t s  were r a r e ly  defined  to  i l l u s t r a t e  d is t in c t io n s  between 
th e  two. Frequency of "ea tin g  out" was p resen ted  in  a re g io n a l 
ta b u la tio n , as were ‘ type of establishm ent* and ’type of s e rv ic e ’ 
chosen. Regional re a c tio n s  to  "c lo sin g  tim es" were a lso  ta b u la te d .
The custom ers’ choices o f d ish  c o n s titu e n ts  were compared w ith  the  
ca te re rs*  opinions on a reg io n a l b a s is ;  while choice o f d rin k  was 
analysed re g io n a lly  only on th e  b as is  of consumer cho ice . Equipment, 
food buying and p rep ara tio n  were a lso  examined re g io n a lly , but only 
on th e  bases of the c a te r e r s ’ q u es tio n n a ire s .
This re p o r t  was c r i t ic iz e d  fo r  la c k  of in form ation  on 
consumers* socio-economic s ta tu s  and th e  in flu en ce  of p ric e  on cho ice , 
and so a supplem entary re p o rt was published in  1967, which d e a l t  
w ith  th ese  s p e c if ic  p o in ts .
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6 .2 0 .2 . ' Food Choice and P r ic e *. (1967). A Supplementary re p o r t
to  'The B r i t is h  E ating  Out*. 
U nfo rtunate ly  fo r  p resen t purposes, the fin d in g s  were of 
l im ite d  use as th e  only re g io n a l analyses were comparisons o f samples 
in  London and Leeds, although they  were in  terms of d ish , and d ish  
item , choice.
6 .2 0 .5 . ' The B r i t i s h  E ating  Out On H oliday* (1967)
The r e s u l t s  of 1,400 completed q u estio n n aires  were p resen ted  
to  various m eetings of c a te re r s ,  and the  re p o r t  was compiled as a 
r e s u l t  of th e se  m eetings. I t  was in tended to  rev ea l in te r e s t in g  
a t t i tu d e s  and to  u n d erlin e  tre n d s . Holidays taken in  B r i ta in ,  by 
th e  B r i t is h ,  were analysed re g io n a lly  in  terms of h o liday  lo c a t io n s .  
However, r e s u l t s  r e la t in g  to  th e  food consumed were only given in  
terms of th e  age, s o c ia l  c la ss  or fam ily  composition of th e  h o lid ay ­
makers : no t in  terms of reg io n s . Moreover, only th e  tim e, q u a li ty  
and degree of v a r ie ty  of meals were considered , no t the  c o n ten t.
6 .2 0 .4 . ' The B r i t i s h  Bating Out a t  B reak fast. '  (1968)
Tabulations were included of custom ers' reg io n  of "home 
resid en ce"  and reg ion  of "stay in g  away from home." P re fe ren ce  fo r  
e a r ly  morning te a ,  choice of b reak fa s t beverage and s a t i s f a c t io n  
w ith e a r ly  b reak fas t arrangm ents were p resen ted  by re g io n , but 
p re fe rre d  b reak fas t d ishes were only analysed in  terms of c a te r in g  
es tab lish m en ts .
6 .2 0 .5 . ' The V is ito r  B ating Out in  B r i ta in *. (1969)
Regions were p rim arily  mentioned in  terms of v i s i to r s  * 
d e s tin a tio n s  and r a re ly  as reg ard s food. The p o ssib le  t o u r i s t  
a t t r a c t io n  of t r a d i t io n a l  re g io n a l B r i t i s h  d ishes was h ard ly  m entioned, 
a p a rt from b r ie f  re fe ren ces  to  haggis and sco tch  whisky.
6 .2 0 .6 . ' Vegetable Cookery in  B r i ta in *. (1970)
Although in d iv id u a l vegetab les were ranked accord ing  to  
t h e i r  p o p u la rity  and frequency of s e rv ic e , no mention was made of 
any reg io n a l p re fe ren ces .
6 .2 0 .7 . ' The B r i t i s h  S ating  Out in  Pubs' .  (1969)
A very  s u p e r f ic ia l  co n s id e ra tio n  of d es ired  type o f "pub food" 
was in c lu d ed , which led  to  'the conclusion th a t  i t  was a t  i t s  "b est"
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in  th e  "sou th".
6 .2 0 .8 . ' The B r i t i s h  E ating  Out a t  ¥ o rk ' . (1972/5)
Some ana ly ses, such as p reference fo r  c e r ta in  food commodities 
and su b je c tiv e  estim ation  of th e  q u a lity  of food, were p resen ted  
re g io n a lly , although only in  terms of "south", "midlands" and "n o rth " .
6 .2 1 . "C atering in  th e  U .K .. 1971 -  6 . Volumes 1 + 2 . G .I.R .A . 1971.
w ith tren d s  to  1981".
The re p o rt provided an an a ly s is  o f meal requirem ents and
th e  p o te n tia l  fo r  convenience foods and se rv ic e s  in  th e  U.K. c a te r in g
m arket. A summary of th e  n a tio n a l c a te r in g  market (1971) was 
provided along with various reg io n a l ta b u la tio n s  such as popu la tion , 
number of school m eals, re s ta u ra n ts  and h o te ls .  A d iscu ss io n  of 
" reg io n a l d iffe re n c e s"  in  food l ik e s  was included  but was o f a very  
s u p e r f ic ia l  n a tu re  and no t su b s ta n tia te d  by s t a t i s t i c a l  evidence.
6 .2 2 . "C atering  Survey". Attwood -  Schlackm an.. 1972.
Two s im ila r  surveys had p rev io u sly  been c a r r ie d  out in
1965 and 1967. The o b jec t of th e  1972 survey was to  d esc rib e  c a te r in g
u n i t s ,  t h e i r  products and equipment, and provide a v ia b le  sam pling 
frame fo r  fu r th e r  d e ta ile d  in v e s tig a tio n s . On a re g io n a l b a s is ,  a l l  
id e n t i f ia b le  c a te r in g  o u t le ts ,  which served food to  th e  pub lic  or a 
s p e c ia l  su b -sec tio n  th e re o f , were v is i te d  by in te rv iew e rs . The 
re g io n a l d e lin e a tio n s  used were those of the R e g is tra r  G enera l's  
S tandard Regions. Numbers of u n its  and products used by the  c a te re rs  
were analysed by type o f u n i t  and reg io n . U nfo rtunate ly , however, 
p roducts were n o t analysed re g io n a lly  w ith in  o u tle t  c a te g o r ie s .
The v a ried  n a tu re , in  terms of q u an tity , q u a li ty  and re g io n a l 
d e lin e a tio n s , o f secondary published d a ta  r e fe r r in g  to  re g io n a l food / 
d ish  p references w ith in  the c a te r in g  in d u s try , c rea te s  extreme 
d i f f i c u l t i e s  fo r  comparing fin d in g s  and e s ta b lis h in g  c o n tra s ts  and 
tre n d s . This i s  c le a r ly  dem onstrated in  an econometric s tudy  of 
e a tin g  out p a tte rn s  in  B r ita in , (Bryn Jones, 1970).
6 .2 5 . "Food Serv ices in  B r i ta in . K.Bryn Jones. 1970.
1970 ■- 1980". New U n iv e rs ity  Education.
The re sea rch  was devoted to  a s tudy  of the  economic and 
s o c ia l  fa c to rs  which in flu en ce  the demand fo r  meals bought away from
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th e  home in  th e  decade 1970-1980. For th e  f i r s t  tim e th e  r e s u l t s  of 
a rig o ro u s a n a ly s is  of th e  determ inants of th e  demand f o r  meals away 
from home were brought to g e th e r  and found to  confirm th e  c lo se  
r e la t io n s h ip  between peop le’s income and th e i r  expenditure on e a tin g  
o u t.
Econometric demand an a ly s is  was undertaken, both  in  terms 
of fam ily  budget an a ly s is  s p e c i f ic a l ly  r e la te d  to  meals bought away 
from home, w ith 'p re fe re n c e s ' (by which was meant th e  non-economic 
determ inants of expenditure) as one o f th e  v a r ia b le s  used; and a lso  
in  term s of a n a ly s is  of tim e s e r ie s .  Em pirical demand a n a ly s is  was 
c a rr ie d  out in  r e la t io n  to  a number o f determ inants: one being
lo c a tio n , and s p e c i f ic a l ly  reg io n . A th i rd  and f in a l  s e c tio n  d e a lt  
w ith  fo re c a s tin g  needs and problems of the  c a te r in g  in d u s try  du ring  
th e  1970 's .
The whole question  of reg io n a l in flu en ces  was however
\
u lt im a te ly  "only examined in  th e  most general term s", as th e  b e n e f it  
to  be derived  from d iscu ss in g  previous surveys, each w ith in  i t s  own 
re g io n a l d e lin e a tio n s , was "thought n o t to  j u s t i f y  th e  e f f o r t  invo lved". 
Indeed, th e  firm  conclusion drawn was th a t  London was q u ite  d i s t i n c t  : 
" fo r  a given in c rease  in  income, people l iv in g  in  London w il l  spend 
p ro p o rtio n a lly  more on meals away from home than people l iv in g  e ls e ­
where". Although reg io n a l co n sid e ra tio n s  were extrem ely s u p e r f ic ia l ,  
o th er determ inants of "ea tin g  out" such as age, occupation, house­
hold com position, income, m o b ility , e t c . , were examined in  more depth  
and th e  conclusions proved to  be of background re levance fo r  p resen t 
purposes.
The fin d in g s  of th e  most re c e n t s tudy  of e a tin g  out p a tte rn s  
( in c lu d in g  food p references) w ith in  various branches of th e  c a te r in g  
in d u s try , -were f i r s t  published in  February 1975 (H&C,EDC, 1975/6).
Again omission of d e ta ile d  d ish  choice means th a t  th e  f in d in g s  a re  
too  su p e rf ic ia l  to  be of any g rea t s ig n if ic a n c e  fo r  p resen t purposes.
6 .2 4 . "Trends in  C ate rin g !* re p o rts  o f th e  Hotel and C atering
A Study o f E ating  Out. Economic Development C ouncil.
pub lished  from F eb .1975.
N.E.D.C. O ffice . London.
"Trends in  C atering" re p o rts  were based on fin d in g s  from 
a continuous study  of e a tin g  out in  Great B r ita in , compiled fo r  th e  
H otels and C atering  E.D.C. under th e  guidance of th e  C a te rin g  In d u s try  
Study group, w ith S o c ia l Surveys (G allup P o ll)  L td . ,  being re sp o n s ib le
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fo r  th e  fie ldw ork  and computer ta b u la tio n s . The f i r s t  q u a r te r ly  
r e p o r t ,  fo r  th e  period  A pril to  June 1974, was published in  February 
1975.
The aim was to  determ ine th e  demand fo r meals and snacks 
consumed away from home and fo r  take-away m eals, a l l  in  terms of 
people, meal occasions and expenditure, and in  due tim e to  compare 
f in d in g s  and c la r i f y  tre n d s .
The survey covered th e  re s id e n t population  of B r ita in  as 
rep resen ted  by a l l  in d iv id u a ls  aged 11 years and over. Each month 
220 randomly s e le c te d  and n a t io n a lly  re p re se n ta tiv e  households were 
in terv iew ed  -using a f u l ly  s tru c tu re d  q u estio n n a ire , and b as ic  
in fo rm ation  on p a tte rn s  of e a tin g  out were co lle c te d  by use o f a fo u r-  
week d ia ry . The annual 2400 sample was s u f f ic ie n t  to  produce s t a t i s t ­
i c a l  'breakdowns1, re le v a n t to  th e  c a te r in g  in d u s try , in  terms o f 
reg io n , s o c ia l  c la s s ,  age, fam ily  s iz e ,  season, various len g th s  o f 
tim e and "type o f estab lishm en t, which were d iscussed  in  l ig h t  of the  
p re v a ilin g  economic c lim ate .
Each q u a r te r ly  re p o rt d iscussed  n ine  p r in c ip a l f e a tu re s  of 
th e  n a tio n a l p a tte rn  of e a tin g  ou t, as rev ea led  in  terms of "people" 
( i . e .  t o t a l  population  covered by th e  su rvey ), "meal occasions " ( f u l l  
meals or snacks recorded as "ea tin g  out") and "personal expenditure" 
(recorded as spen t on meals "eaten  o u t" ); and a lso  in  terms of 
c a te r in g  s e c to rs  (pu re ly  commercial, a t  p lace of work and i n s t i t u t i o n a l  
( in f a c t  p rim arily  educational) ) .  The f i r s t  annual r e p o r t  included  
a fu r th e r  n ine  q u estio n n a ire  d a ta  an a ly ses, while th e  "meal occasions" 
category  was subdivided in to  main meals and snacks. Of th e  n in e  
major an a lyses, th e  most re le v a n t to  re g io n a l food p references were 
(a) "what courses did th e  meal co n s is t of" 
and (b) "main course w a s .. ." .
Q uarterly  com pilations of computer ta b le s ,  in  ab so lu te  
f ig u re s  and in  percen tages, were d iv ided  in to  th ree  s e c tio n s :
"person weeks" ( th e  number of people who have eaten o u t, under
s p e c if ie d  circum stances, during  an average week in  
th e  q u a r te r) ,
"meal occasions" (per average week), and 
"expenditure" (per average week).
S t a t i s t i c s  of c o n s titu e n t "courses of th e  meal" and what th e  "main 
course was", as w ell as o th er in form ation  on type of occasion and 
estab lish m en t, lo c a tio n , paym ent,et c e te ra , were included  in  a l l  
th re e  se c tio n s .
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The f iv e  reg io n a l d e lin ea tio n s  were as f o l l o w : -
S co tlan d .................... th e  R e g is tra r  G enera l's  reg ion  of Scotland
E astern  E n g lan d ... " " " reg ions of o r th  Yorkshire
and Humberside, East Midlands and East A nglia. 
¥ .Pennines and W ales.. . . .The R e g is tra r  G eneral's  reg ions of the  N orth
West, West Midlands and Wales.
M etropolitan  London The R e g is tra r  G enera l's  reg ions of G reater
London and Outer M etropolitan  London.
South East and South West The R e g is tra r  G eneral's  reg ions of
th e  South East and South West.
(A ll reg io n a l d a ta  re fe r re d  to  where people l iv e ,  as opposed to  where 
they  consume m eals.)
The "regions" were too la rg e  g eograph ically  to  be ab le  to  
id e n t i fy  d i s t in c t ly  re g io n a l tre n d s , and furtherm ore "reg io n a l"  d a ta  
re fe r re d  merely to  "ea tin g  ou t" , and n o t to  one p a r t ic u la r  c a te r in g  
s e c to r .
Moreover, c a teg o ries  o f the  c o n s titu e n ts  o f th e  main meal 
were very  broad, c o n s is tin g  only of "meat excluding bacon", "p o u ltry " , 
" f i s h / s h e l l - f i s h " ,  " f r y / g r i l l " ,  "om elettes/egg", "o ther d ish es"  and 
"snack on ly ."  No d e s se r t  item s or d ishes of any o th er meals were 
mentioned and so in d ic a tio n s  of re g io n a l d ish  p references were very  
se v e re ly  l im ite d . Although a re v ise d  q u estio n n aire  was used fo r  th e  
f i f t h  q u a r te r 's  fie ldw ork , th e  problem of very  broad food groupings 
remained unresolved .
C onsiderable in form ation  was made a v a ila b le  on n a tio n a l 
e a tin g  out p a tte rn s ,b u t l i t t l e  Was reg io n a l in  n a tu re  and even le s s  
was p e r tin e n t to  reg io n a l food or d ish  p re fe ren ces . A survey of th is  
n a tu re  needs completion of sev e ra l y e a rs ' re sea rch  fo r  d is c e rn ib le  
tren d s  and more re le v a n t re g io n a l in form ation  to  emerge.
6 .2 5 . Use of secondary d a ta .
A number of re fe re n c e s , which do no t attem pt to  id e n t i fy  
re g io n a l food p re fe ren ces , a re  n ev e rth e le ss  im portant because they  
do e s ta b lis h  th a t  th e re  i s  a reg io n a l e f fe c t  upon consumer behaviour 
in  the  f ie ld s  of household food choice and a lso  "ea tin g  o u t" . The 
analyses of Thomas (1972) and Bryn Jones (1970) are  most conspicuous 
in  th is  re sp e c t, although as e a r ly  as 1955 P ra is  & Houthakker had
p o s tu la te d  th a t "reg io n a l fa c to rs  in  consumption may r e s u l t  from
d if f e r e n c e s . . . in  ta s te s " ;  a n d F e rb s r ,in  1962, having in fe r re d  th a t
- 117-
th e re  i s  a s p e c if ic  reg io n a l e f fe c t  on consumer behaviour, l ik e  many- 
o th e r re se a rc h e rs , om itted to  define  or exp la in  i t .
The prim ary problem encountered when drawing upon sources 
o f secondary d a ta  i s  lack  of re g io n a l homogeneity among th e  v arious 
s tu d ie s .  A few pieces o f work use th e  R e g is tra r  G eneral's  Standard 
reg io n s , id e n t ic a l  to  th e  p resen t food preferences reg io n s , bu t th e  
m a jo rity  d eriv e  and use th e i r  own. reg io n a l d e lin e a tio n s , none of 
which make th e  r e la te d  s t a t i s t i c s  r e a d ily  comparable.
A drawback common to  many of th e  sources of d a ta  i s  the  
s u p e r f ic ia l  terms in  which fin d in g s  a re  couched. Regional food 
p references a re  more o ften  d iscussed  in  terms of food groups r a th e r  
than commodities, and o ften  only r e f e r  to  th e  prim ary main d ish  item s, 
and th e  r e s u l t in g  lack  of d e ta i l  and exhaustive in v e s tig a tio n s  render 
much work alm ost v a lu e le ss  fo r  p resen t purposes.
The N atio n a l Food Survey Committee provides th e  most 
s u b s ta n t ia l  source of d e ta ile d  d a ta  w ith in  the  scope of household 
re g io n a l food p references in  th e i r  annual re p o rts  (se c tio n  6.5*)> 
and furtherm ore use th e  same reg ions as a re  employed fo r  p resen t 
purposes. The T e lev isio n  Consumer Audit s t a t i s t i c s  (se c tio n  6 .8 .)  
serve  as th e  second most u se fu l source of h o u seh o ld -re la ted  d a ta , 
being both re c e n t and independently  c o lla te d  w ith re fe ren c e  to  
d is c e rn ib le  areas of B r i ta in .
The most f r u i t f u l  source of in form ation  in  r e la t io n  to  th e  
food p references w ith in  th e  commercial and employee c a te r in g  in d u s t­
r i e s  i s  th a t  of th e  'Trends in  C ate rin g ' s tudy  of e a tin g  out (H&C,
EDC,1975/6), (se c tio n  6 .2 4 .) .  S im ila r  to  both  th e  N atio n a l Food 
Survey and T.C.A. r e p o r ts ,  th e  in form ation  i s  re c e n t,  bu t in  c o n tra s t  
th e  'Trends in  Catering* reg ions are  too la rg e  and conglomerate to  
in d ic a te  d e ta ile d  d iffe re n c es  between areas of B r ita in  which a re  
u s u a lly  d i s t i n c t .
No equ ivalen t sources of secondary in form ation  a re  a v a ila b le  
in  th e  spheres of nationw ide re g io n a l school and h o s p ita l  meal food 
p re fe ren ces .
PART I I  : RESEARCH.
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CHAPTER 7
REGIONAL HOUSEHOLD 
FOOD PREFERMCES.
I t l .  D e f in itio n  o f  Household Food P re fe re n ce s .
The food preferences o f  a household are defined fo r  present 
purposes as the foods chosen fo r  consumption by the household caterer  
(u su a lly  the housewife) and subsequently consumed in  the home by 
members o f that household. Food consumption has been estab lish ed  to  
be both a reasonably r e lia b le  in d icator o f preference and a convenient 
s t a t i s t i c  to  acquire (P ilgr im ,1961).
The foods obtained fo r  household consumption include food 
purchases and garden and allotm ent produce, but exclude m eals, s o f t  
and a lco h o lic  drink and sugar confectionery purchased and eaten outside  
the household. For the purposes o f the present study a household 
co n s is ts  o f  a separate catering u n it comprised o f the resid en t persons 
who eat a t le a s t  one meal a day from the household food supply on a t  
le a s t  four days of the week (M.A.F.F. d e f in it io n , 1975).
P revious s tu d ie s  of reg io n a l household food p re fe re n c es .
The p rin cip a l sources o f  secondary published data on house­
hold regional food preferences are reviewed in  chapter 6 , part ( a ) .
The main source o f data i s  the annual reports o f the H ationai 
Food Survey Committee, published as "Household Food Consumption and 
Expenditure: 1 9 . . by the M inistry o f  A griculture, F ish eries  and Food 
(M .A.F.F.), (chapter 6 , sec tio n  6.5«)« The figu res fo r  1973 were 
a va ilab le  in  mid 1975*
Another source o f household food consumption data, although  
lim ited  in  i t s  scope, i s  the T elev ision  Consumer Audit (T .C .A .), 
(chapter 6 , sec tio n  6 . 8 . ) ,  which provides a d eta iled  p icture o f  the  
advertised  foods and drinks markets in  various regions o f B r ita in .
A th ird  source o f fragmentary and often  su p e r fic ia l  
inform ation on regional household food preferences i s  to  be found in  
a number o f independent and commercial p ieces o f  research. Some 
stu d ies  may be carried out by food manufacturers, w holesalers, r e t a i l  
chains or other in terested  p a rtie s , and so are u su a lly  confined to  a 
lim ited  number o f commodities; ( e .g .  I .P .C . Marketing Manual, 1973)#
The r e s u l t s  o f on e a r l i e r  m arket re se a rc h  s tu d y  a re  to  be
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found in  the 1958 pub lication , "The Foods We Eat", ed ited  by G.C.
Warren (chapter 6 , sec tio n  6 .3 * ).
Between January end June, 1972, the B r it ish  Market Research Bureau 
carried out a "menu surrey" o f  4,200 homes. Housewives were questioned  
about a l l  cooking and eating  in  the home during the previous day, and 
some o f the data which emerged were comparable with those produced by 
Warren, 1958 (chapter 6 , sec tio n  6 .4#)•
7 .3 . Im plications o f Previous S tu d ies.
The amassed data o f previous research in d icate  th at there  
are regional d ifferen ces in  household food consumption patterns w ithin  
B rita in , so implying the ex isten ce o f  d is t in c t  regional food preferences.
July 1954, when food ration in g  in  B ritain  f in a l ly  ended 
a fte r  World War I I ,  marked the begining o f a new period o f  fr e e  condi­
tio n s  in  the food market when food preferences could again in flu en ce  
consumption. Up to  th is  date the housewife had been constrained in  
her choice over a large proportion of her food budget, during four­
teen years o f r e s tr a in t and shortage o f su p p lies . I t  appears th at  
the n u tr itio n a l pattern o f the national food supply, a fter  wartime 
and postwar changes, may have reached something l ik e  s t a b i l i t y  by 1956 
(Hollingsworth, 1961). The present inquiry seeks to  d iscover the pattern  
of household food consumption in  the various regions of B rita in  s in ce  
the end o f ra tion in g  (1954), that i s ,  over the past two decades. An 
examination of the N ational Food Survey data over th is  period would 
reveal regional d ifferen ces of consumption, both w ithin the main food 
groups and ind iv idual commodities.
Furthermore, the m ajority of M.A.F.F. data published to  
' date re fer  to  B r it ish  regional food preferences prior to  entry in to  
the European Economic Community, but the 1973 annual report (published  
1975) ,  describes the le v e ls  o f food consumption, expenditure, p r ices  
and n u tr itio n  in  private households during the f i r s t  year o f member­
ship  o f the E.E.C ., so making some lim ited  comparison of the p re- and 
post-E.E.C. membership s itu a tio n  p o ss ib le .
7 .4 . Methodology of research in to  regional household food preferences.
7 .4 .1 . Bata source.
The present study i s  prim arily concerned with regional food  
preferences w ithin the branches of the catering industry and so  
lengthy in v estig a tio n s in to  the household s itu a tio n  would not be
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commensurate with th is  aim.
Populations which have been researched in  other surveys (M.A.F.F., 
annual reports; Warren, 1958; Bird & K i l l s ,  1972) , were fa r  larger than 
would have been p o ssib le  w ithin the scope o f the present inquiry, and 
a summary of necessary data i s  therefore gathered from published sources. 
O riginal data have not been gathered to  in v estig a te  regional food 
preferences in  the home: secondary sources of published data are r e lied
upon in  th is  chapter.
7 .4 .2 . L im itations of secondary data.
Complete re lian ce  upon secondary sources of data perpetuates 
the i n i t i a l  ind iv idual lim ita tio n s  of th ese various surveys (as reviewed 
in  chapter 6 , sec tio n  A.).
Additional lim ita tio n s become apparent when comparisons are 
attempted between data of various sources: aims, methodologies and
sample compositions and s iz e s  d if fe r ,  the type of information and i t s  
degree of d e ta il  d if fe r s  and there i s  a marked lack o f s im ila r ity  of  
regional d e lin ea tio n s.
The primary drawback of the M.A.F.F. data fo r  present purposes 
i s  the fa c t  that the R egistrar General's Standard Regions are used and 
these changed in  1970 and 1974, so  elim inating continu ity  of comparable 
data. Therefore certa in  regions (Y&H, NW. and EH, and SE & EA) are 
amalgamated to  f a c i l i t a t e  comparisons o f time se r ie s  data : th ese  
amalgamations have id e n tic a l d elin ea tion s to  the present food prefer­
ence regions ( f i g .  4 . 2 . )  s im ila r ly  amalgamated.
The present inquiry i s  concerned with regional preferences 
o f food commodities, not ind iv idual brands, which are the primary 
concern o f the T elev ision  Consumer Audit. Therefore i t  i s  necessary  
to  derive pertinent s t a t i s t i c s  from the raw T.C.A. data, in  order to  
in d ica te  the regional market percentages fo r  ind ividual commodities. 
Furthermore, the T.C.A. data re fer  to  the Independent T elev ision  reg io n s, 
( f i g .4 .1 . ,  map 7 . ) ,  so making comparisons with H.A.F.F. data d i f f i c u l t .
The T.C.A. and other surveys su ffer  from the con stra in ts o f  
lim ited  in v estig a tio n  in to  a sm all sec tio n  of the household food  
market; while the re su lts  o f other p ieces o f research ( e .g .  Crawford 
& Broadley, 1938 ( 6 .1 . ) ;  W right,1 958(6 .2 .); and ¥arren, 19 5 8 (6 .3 * )), 
are now out of date.
7 .4 .3 . Chanter content.
This chapter examines regional food preferences in  terms 
of the basic  variab les of:
consumption of food groups and commodities (ounces per person per week);
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intake o f n u tr ien ts (percentage of recommended intake per person per 
day);
and household food expenditure (per average week).
A consideration o f feed ing  habits i s  included s e le c t iv e ly  
w ithin in d iv idual p r o f ile s  o f  each reg ion 's food preferences (sec tio n  
7 * 8 .) .
Food consumption,, nutrien t intake and food expenditure data 
are dram prim arily from the N ational Food Survey annual reports  
(M .A.F.F., 1955 -  1973), and are presented diagrammatically with  
.supporting te x t .  However, more d eta iled  information r e la t in g  to  
convenience commodities i s  derived from the T.C.A. s t a t i s t i c s ,  which 
i s  presented in  histogram form in  appendix 7 but i s  d e sc r ip tiv e ly  
included within the tex t  o f the main chapter. The information r e la t in g  
to  reg ion al feed ing  habits i s  dram from a number o f sources.
7 .5 . Regional Household Food Consumption.
Generally i t  can be sa id  that carbohydrate consumption a l l  
over B rita in  has fa lle n  s in ce  1955, while protein consumption has 
r ise n . T his, however, i s  a very broad statement and might w ell be 
expected to  p a r a lle l a r is in g  l iv in g  standard. More s p e c if ic a l ly  
consumption of meat, cheese and f r u it  has r isen  over the la s t  two 
decades: that o f f is h ,  vegetab les, cerea ls and sugar has fa l le n .
Meat. Figure 7 .1 .1 .  shows in creasing n ation al average meat con­
sumption between 1955 and 1970, followed by a subsequent f a l l .  D iffer ­
ences are seen in ter -reg io n a lly : meat consumption i s  comparatively 
low in  Scotland, but high in  London. There i s  an in creasin g  preference  
fo r  beef on tr a v e llin g  north from London, and v ice  versa fo r  lamb 
(Matheson & P h ilp o tt, 1969; f i g . 7 .1 .2 . ) .  Pork consumption i s  part­
ic u la r ly  high in  the West Midlands, but excep tion ally  low in  Scotland
( f i g . 7 . 1. 2. ) .
The cuts of meat chosen a lso  d if fe r  reg ion a lly : purchases
of jo in ts  "on the bene" are most prevalent in  Wales, Scotland and to  
a le s s e r  exten t, southern England, perhaps associated  with possession  
of a deep freezer . Beef steak  consumption i s  high everywhere except 
in  the South West. Scots purchase most minced beef: the Welsh and
Kidlanders the le a s t .  Teal i s  only eaten in  London, and mutton only  
in  Scotland, the North West and East Midlands. Lamb jo in ts  predominate 
in  England and Wales: chops in  Scotland. Pork jo in ts  are preferred
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in  London and the South West; chops in  Scotland and the North West 
but f i l l e t s  in  Wales and the West Midlands (MAFF,1974).
Canned meat i s  p articu lar ly  popular in  the North, North West 
and Wales, and corned meat in  the North# Cooked bacon and ham are 
most popular in  the West. Midlands and Wales (i-lAFF^  1975; IPC,1973) and 
cooked poultry in  Scotland (MAES' 1975). 41$ o f Scots* households
can be classed  as Mheavy u sers '1 o f beef sausages (lPC ,1973). Meat 
extracts are m ostly used in  the South East and in  London p a rticu la r ly  
( f ig .A .7 .1 .) .
Cheese# N ational average consumption of cheese rose s te a d ily  from 
1955 to  1975 ( f i g .7 .1 .3 . ) ,  apart from a s l ig h t  f a l l  in  1972. Sharp 
geographical d is t in c tio n s  can be seen, cheese being markedly more 
popular in  the south and Midlands than in  the North and Scotland# 
Cheddar-type cheese i s  the predominant v a r ie ty  although in  the north  
other B r it ish  v a r ie t ie s  take precedence# Consumption of s o f t  cheese 
and continental hard cheese are much greater in  London and the South 
East, but low in  provincial conurbations (MAFF 1974)*
F ru it. Average consumption of fresh  and to ta l  f r u it  rose from 1955 
to  1971, but dropped sharply in  1972 and 1973 ( f i g . 7 #1*4 .)«  through­
out th is  period consumption of fresh  f r u it ,  p a rticu la r ly  oranges and 
other c itru s f r u it ,  bananas and rhubarb has been h ighest in  the South 
East/East Anglia and low est in  the North, th e  Scots consume the le a s t  
apples, pears and s o f t  f r u it ,  and the South East/East Anglia the most# 
S o ft f r u it  consumption i s  h ighest in  East Anglia where the l ig h t  
f e r t i l e  s o i l  i s  best su ited  to  i t s  production. S ton e-fru it i s  most 
popular in  the South West. She Welsh and East Midlanders enjoy grapes# 
Fresh tomatoes are most popular in  the South East, e sp e c ia lly  in  
London. Tinned fr u it  i s  popular in  the North West and Wales and 
quick frozen f r u it  in  Wales alone, while f r u it  ju ices are drunk m ostly  
in  London. Dried fr u it s  are unpopular in  Scotland and the North, but 
are consumed more in  Yorkshire & Humberside and the South East/East 
Anglia (KAFF data) # Nuts are popular in  London, but not in  the r e s t  
of the South East, Scotland and Wales, ( f ig .A .7 .1  •) •
F ish . In d irec t contrast to  the consumption of meat, n ation al 
average f is h  consumption has fa lle n  s te a d ily  sin ce  1955 ( f i g . 7 . 2 . 1 . ) .  
However, throughout th is  period people in  the North and Yorkshire & 
Humberside consumed by fa r  the most f i s h .  White f i s h  i s  popular in
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Scot land, u n fille te d  herring and s h e ll f is h  in  London and the South 
East, tinned f is h  in  the West Midlands and South East and canned salmon 
in  the East and West Midlands. Cooked f i s h  i s  indisputably  most 
popular in  Yorkshire and Eunberside (MAFF 1975). Frozen f is h  i s  
popular in  Wales (MAFF 1975), but more s p e c if ic a l ly  f i s h  fin gers and 
f i s h  cakes are p a rticu la r ly  popular in  Scotland, f i s h  f i l l e t s  in  
London and f is h  steaks in  Lancashire ( f ig .A .7 .1 .) .
V egetables. The national average to ta l vegetable consumption f e l l  
gradually between 1955 and 1972 but rose again in  1973 : potato  
consumption f e l l  continuously ( f i g . 7 .2 .3 . ) •  Potatoes have throughout 
the la s t  twenty years been co n s is ten tly  most popular in  the North.
Total fresh  green vegetables are consumed the most in  the southern 
regions and by fa r  the le a s t  in  Scotland ( f i g .7 .2 .2 . ) . Brussel 
sprouts and cau liflow er are somewhat more popular in  the East Midlands, 
but quick frozen peas and beans in  the South East, e sp e c ia lly  in  
London. Most canned peas are consumed in  the North and most canned 
beans in  Scotland.
Vegetables, other than green ones, are most popular in  
Wales and London, and le a s t  in  Scotland, but fresh  carrots are consumed 
most in  the North West. Eresh mushrooms, tomatoes and cucumbers find  
most favour in  the South East/East Anglia, and fresh  onions, sh a llo ts  
and leeks in  Yorkshire and Humberside. Most canned and b ottled  tom­
atoes are consumed in  the East Midlands and most other canned veget­
ables in  the South West. Most a ir-dried  vegetables are a lso  eaten  
in  Scotland (MAFF 1975). Canned baked beans, very much a convenience 
•vegetable*, fin d  a market in  a l l  reg io n s,p a rticu la r ly  in  London and 
northern regions ( f i g .  A .7 .1 •) •
Convenience forms of the potato have become more w idely used  
in  recent years. The North West, South West and the Ea3t  Midlands 
provide a ready market fo r  in stan t potato , while most canned potatoes  
are consumed in  London (MAFF, 1975; f ig .A .7 .1 .)  and most prepared 
"chips’* in  Yorkshire & Humberside (MAFF, 1975) • Most crisp s and other  
potato products are eaten in  the South West (MAFF, 1975) • The market 
fo r  'other* savoury snacks, includ ing puffed potato products, has been 
growing rapidly s in ce  1970, but remains r e la t iv e ly  sm all and prim arily  
in  the south (IPC,1973).
Sugar and -preserves. The greatest consumers of sugar and preserves
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are to  be found in  the West Midlands ( f i g .7 .2 .4 . ) .  Although consum­
p tion  has fa lle n  over the la s t  twenty years in  a l l  regions, the low est 
le v e l  has been reached in  southerns regions. Consumption o f sugar 
alone i s  a lso  h ighest in  the West Midlands, but low est in  Scotland and 
London. Scots eat the most jams: the Welsh the le a s t .  In contrast,
marmalade consumption i s  low est in  Scotland, but h ighest in  Wales.
Syrup and tr ea c le  are most popular in  the North, but le a s t  in  Wales 
(MAFF 1975). 19$ of Scots are •heavy* consumers of chocolate covered
bars of confectionery, 6$ in  the North West p articu la r ly  enjoy to ffe e s  
and caramels, w hile 9$ o f northerners chew a lo t  o f "Jgum** (iPC, 1973).
C ereals. The n ation al average consumption o f a l l  cerea ls  ( f ig .7 .3 .1 . )  
has fa lle n  considerably over the past twenty years, although the South 
East/East Anglia has always had the low est consumption and Scotland  
the h ig h est.
This trend i s  in  part due to  a s ig n if ic a n t  d eclin e in  bread 
consumption ( f ig .7 « 3 * 2 .) .  Wales, Scotland and the northerns regions  
consume more bread than southern England. Wholewheat and wholemeal 
bread however are popular in  the south: indeed a l l  "health" foods
have a higher consumption in  the South East than elsewhere (A llen ,
1968). Broun bread i s  by fa r  most popular in  the North of England.
Host u n sliced  white bread i s  consumed in  Wales and the South West 
and the le a s t  in  the North (MAFF, 1975). Fewest s lic e d  loaves are 
consumed in  the south, but most in  Scotland, the Forth West and Midlands 
( n g .A .7 .4  . ;  MAFF, 1975). Indeed in  the South East only 15$ o f house­
wives are considered as ’heavy* users o f wrapped bread, compared to  
a n ation al average o f 22$ (iPC, 1973) • The grea test market fo r  d ietary  
loaves i s  in  London: obviously slimmers are concentrated here ( f i g .
A .7 .3 * ).
Due to  the d eclin e  in  home baking, le s s  f lo u r  i s  bought now: 
in  London only 27$ are heavy users compared to  a n ation al average o f  
36$ (IPC,1973). Cereal products, such as cake3, p a str ies  and b isc u its  
are bought ready-made, and could be c la ssed  as convenience foods.
Today th ese are consumed most of a l l  in  the South West, most chocolate  
b isc u its  are consumed in  Scotland and most crispbread in  the south  
(MAFF,1975). 22$ o f S c o ttish  housewives are *heavy* users of chocolate
and wholemeal b iscu its  (IPC,1973). Buns, scones and teacakes fin d  
greatest popularity in  the North (MAFF, 1975), and ta r ts  and f r u it  and 
mince p ies  are p articu lar ly  popular in  the T elev ision  regions o f  
Anglia, Wales and the South West ( f ig .A .7 * 2 .) .
MATERIAL REDACTED AT REQUEST OF UNIVERSITY
-129-
Generally, the north o f the country can be sa id  to  be fonder 
o f d esserts than the south. Canned milk puddings fin d  favour in  
Yorkshire and Lancashire, while Scots and Northerners prefer the home­
made v a r ie ty  ( f ig .A .7 . 2 .;  MAFF,1975).
Pasta i s  considered very much as a "hew" food product in  
B rita in  : to  such an extent that no such category i s  to  be found in  
the MAFF data up to , and includ ing, the 1973 s t a t i s t i c s .  However, 
there i s  a considerable market fo r  i t  in  London : in  the Midlands 
spagh etti i s  preferred but in  Yorkshire, r a v io li  ( f ig .A .7 .3 .)  •
Breakfast cerea ls are consumed most in  the North West and 
Wales (MAFF, 1975), although the Scots are p articu lar ly  heavy seasonal 
users o f hot breakfast cerea ls ( IPG,1973).
Eggs, milk and cream. The national average consumption o f both 
eggs and liq u id  milk & cream reached a maximum in  1965 ( f i g . 7 *3 *3 *
and f i g . 7 . 3 . 4 . ) ,  having r isen  s te a d ily  s in ce  1955: that o f eggs f e l l
progressively  while that o f m ilk and cream varied , to  return to  almost 
the 1965 le v e l  in  1973*
Eggs are most popular in  the North and Scotland ( f ig .7 .3 .3 * ) ,  
while milk consumption has been low est in  the North, Scotland and a lso  
Wales (fig .7 * 3 * 4 .)*  Instant milk i s  consumed most in  the East Midlands, 
while condensed m ilk fin d s popularity in  the South East, and dried  
m ilk in  the North (MAFF, 1975). Cream i s  p articu lar ly  enjoyed in  a l l  
southern regions but yoghurt in  the South East and London only. I c e ­
cream i s  a popular dessert in  Wales and the South East/East Anglia, 
but not in  Yorkshire and Humberside (MAFF, 1975).
Fats and o i l s . Wales i s ,  and always has been, the region o f  h ighest  
to ta l  fa t  consumption (fig .7*4*1 • ):  Scotland has been ju st  the opposite.
The national average consumption of fa ts  rose from 1955 to  1960, f e l l  
in  1965, rose again in  1970 and then f e l l  dram atically in  a l l  reg ion s, 
only to  r is e  again everywhere in  1973, except in  London and the South 
East/East Anglia.
Butter consumption in  Wales i s  considerably greater than 
elsewhere, while most margarine i s  eaten in  the North and the le a s t  
in  London and the South East (MAFF, 1975). Banish butter i s  most 
popular in  the North and West Midlands but New Zealand butter in  Wales 
and the South West, while consumption of BN butter tends to  be inver­
s e ly  re la ted  to  the degree o f urbanisation. S o ft margarine i s  most
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popular in  the northern and Midland regions where butter consumption 
i s  low. Purchases of cooking o i l  are greatest in  London, the South 
East and Wales, and le a s t  in  Scotland and northern England where the  
more tra d itio n a l cooking fa ts  are s t i l l  preferred (MAFF, 1974). Indeed, 
lard and cooking fa t  are m ostly used in  the bastion of home-baking: 
Yorkshire and Humberside. Tegetable and salad o i ls  fin d  th e ir  greatest  
market in  the West Midlands, and other f a t s ,  including su e t, find  
greatest popularity in  the South West (MAFF, 1975)«
S a lt . S a lt  usage seems to  have been co n s is ten tly  low in  the Worth 
u n t i l  1973: otherwise s ig n if ic a n t  regional trends are not apparent
( f i g .7 .4 .2 . ) .
P ick les  and sauces fin d  greatest popularity in  London, the  
Midlands, Wales and Scotland (MAFF, 1975; f ig .A .7 .4 . ) . In ta c t, 13$ 
of Scots are * heavy* users of tomato kotchup (IPC, 1973). Most spreads 
and dressings are consumed in  the South East/East Anglia (MAFF, 1975) •
Convenience foods. The national average consumption o f convenience 
foods rose dram atically between 1955 and 1970, dropped s l ig h t ly  in  
1971» then continued to  r is e  again ( f i g . 7 . 4 . 3 . ) .
The term "convenience food" covers many products, includ ing  
cooked bacon, ham and poultry, canned meats, meat p ies; cooked, canned, 
b o ttled  and frozen f ish ;  canned b o ttled , a ir-d ried  and frozen f r u it  
and vegetab les; cakes, p a str ie s , b isc u its  breakfast cerea ls and canned 
puddings; in sta n t beverages; canned and b ottled  in fa n t and slimming 
foods; canned and powdered soups; a l l  other quick frozen products and 
"instant", "complete" meals (MAFF d e fin it io n , 1975)«
Most convenience foods are consumed in  the Worth and the 
le a s t  in  the South West. Scotland provides the la rg est market fo r  
canned soups and Wales fo r  packet soups (MAFF, 1975;f ig .A .7 .4 . ) .
Frozen foods in  general find  greater acceptance in  the South 
East, e sp ec ia lly  London, than in  the Worth East and Scotland (lFC ,1973).
•Complete* dishes are a f a ir ly  recent innovation, but have 
found most popularity in  and around London and le a s t  in  Scotland, East 
Anglia and the Worth East ( f ig .A .7 .4 * ) •
Cake mixes are more rea d ily  accepted in  the South (where 13$ 
o f housewives are termed "heavy" users) than in  the Worth. Within 
th is  market sp e c ia l o f fe r s , com petitions and other promotional tech­
niques play a major ro le  in  the s e l l in g  o f the branded products (IPC, 
1973).
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Beverages. Hot beverages are extremely unpopular in  Scotland but 
are most popular in  the West Midlands ( f i g .7 .4 .4 . ) . The n ational 
average consumption rose from 1955 to  1960, then f e l l  considerably, 
rose  by 1970, only to  f a l l  s te a d ily  again. Tea i s  most popular in  the 
North West and Yorkshire & Humberside. Coffee i s  drunk m ostly in  the  
South East and London, most ’heavy* users o f ground co ffee  being  
found in  London and of in sta n t co ffee  in  the North and South East 
(MAFF, 1975). There i s  an above average acceptance o f tea  bags in  
Scotland but below average in  the South West and Wales. Most branded 
food drinks are consumed in  the West Midlands (llA F F ,l975;fig .A .7 .4 .). 
There appears to  be a rather "upscale” bias towards drinking chocolate  
and "downscale" toward cocoa (IPC,1973). Hot milk drinks are part­
ic u la r ly  unpopular in  Scotland and the North East, although an above 
average number of adult Scots drink cold milk (A llen , 1968).
S easonality  i s  a s ig n if ic a n t consideration in  the consumption 
o f s o f t  drinks. Of the f r u it  squashes, orange i s  the most popular, 
follow ed by lemon, grapefruit and lim e, in  that order in  a l l  regions 
( f ig .A .7 .4 . ) .  Among ad u lts, *fizzy* drinks are popular in  Scotland, 
but not in  the south o f England.
In London in  particu lar (and to  a le s s e r  extent in  the South 
East) are found the * heavy* consumers of a p e r it if s ,  sherry, ta b le  
wines, liqueurs and g in . As might be expected the Scots drink most 
whisky, while rum consumption i s  greatest in  the North o f England. 
Scotland has a very low consumption o f cider and sparkling wines 
(IPC,1973), but more beer i s  drunk in  the Midlands than elsewhere (A llen , 
1968).
Bbth n ation al and regional trends have ind icated  a r is in g  
consumption of protein foods and a f a l l  in  the le v e l  o f carbohydrate 
consumption, with a recent d eclin e  in  fa t  intake to o . Convenience 
foods have increased th e ir  market considerably, e sp e c ia lly  by appeal­
in g  to  the working wives o f the North and the sin g le-p erson  households 
of London’s ’b ed -s itter  land*.
7 .6 . Eegjonal Household Nutrient Intake.
In order to  discover the n u tr itio n a l e f fe c t s  o f the changing 
and d iffer in g  patterns o f food intake over the country, regional 
le v e ls  of nutrien t intake need b r ie f  consideration.
The recommended n u trien t intakes per person per day are 
derived from figu res of adequacy estimated by the Department of Health
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and S o c ia l Security  (1969), (Appendix 2, f ig .A . 2 .2 .) ,  and the regional 
household n u tr ien t in tak es, expressed as percentages o f those recom­
mended intake le v e ls ,  in d ica te  that a l l  the regional d ie ts  are adequate 
although they do d if f e r .  Figures 7*5. and 7 .6 .  give d e ta ils  o f regional 
intake o f n u tr ien ts and energy value as a percentage o f recommended 
in tak e, fo r  the years 1955 to  1973 in c lu s iv e .
Figures 7 .5 .1 .  and 7 .5 .2 .  show that protein consumption 
increased over the period 1955 — 1973, while carbohydrate consumption 
declined markedly> Figure 7 .5 .3 .  shows the regional intake o f energy 
value to  be h ighest in  London. High consumption of liq u id  m ilk, 
carcase meat and f is h  in  London accounts for  the above average intake  
o f animal protein . The high butter consumption in  Wales and the low  
consumption o f cooking fa ts  in  Scotland are the main causes o f high  
and low estim ates o f to ta l  fa t  intake in  these countries. The large  
consumption o f cerea ls  in  Scotland, flo u r  and bread in  rural areas, 
and th e ir  small consumption in  the South East i s  mainly responsib le  
for  d iffe r in g  carbohydrate intakes ( f i g . 7 . 5.1  • )•
High milk and cheese consumption in  the southern reg ion s, 
and low averages in  the North explain the high and low calcium intake  
estimates: ( f i g .7 .5 .4 . ) .  The rural areas have low averages for  m ilk  
and cheese but these are o f fs e t  by th e ir  r e la t iv e ly  large consumption 
of flo u r  and bread.
The high thiamin values in  London and the Midlands and low  
S c o ttish  values ( f i g .7 .5 .5 . )  are mainly the re su lt  o f high and low 
consumption o f pork and other forms o f p ig  meat.
The high consumption o f bread, flo u r  and beef in  the Northern 
d ie t  are the main causes o f i t s  r e la t iv e ly  high iron content ( f i g . 7 . 5 . 6 . )  •
D ifferences in  r ib o fla v in  intake ( f ig .7 .6 .1 . )  a r ise  mainly 
from d ifferen ces in  milk consumption which i s  p articu lar ly  low among 
Scots; and th e ir  r e la t iv e ly  sm all overa ll consumption o f meat 
la rg e ly  explains th e ir  low intake of n ic o t in ic  acid ( f i g . 7 . 6 . 2 . ) .
The co n sis ten tly  large consumption of f r u it  and green veg­
etab les in  London and the sm all consumption in  Scotland, the North and 
rural areas leads to  the d ifferen ces in  vitamin C intake ( f ig .7 .6 .3 * )*
The r e la t iv e ly  high intake of vitamin C in  the Midlands in  1955-60 
was the r e su lt  o f high potato consumption.
The co n sis ten tly  large consumption o f dairy products, l iv e r
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and green vegetables in  London and the South East, and of carrots 
in  the North West, explain the high vitamin A intakes in  those regions, 
while the sm all consumption of dairy products, green vegetables and 
tomatoes are the main causes o f the r e la t iv e ly  loir northern intakes  
( f i g .7 .6 .4 . ) .
Margarine consumption, co n s is ten tly  large in  the North and 
sm all in  Wales and the South West, explains the high and low intakes  
of vitamin D ( f i g . 7 . 6 . 5 . ) . M l d ietary  intakes of vitamin D are 
co n s is ten tly  low, but supply o f th is  nutrient, i s  not inadequate as 
most adults obtain a l l  they need from the action  o f sun light on the  
sk in .
The reason fo r  the s t a b i l i t y  of nutrien t intake between 
reg ion s, in  contrast to  the wide variations which occur in  the types 
o f food eaten, i s  that consumption of only a few foods diverges mark­
edly from the n ation al average, and th ese foods tend to  be replaced  
by others o f sim ilar type and nutrien t content. Various fa ts  are 
interchangable as are the various meats: the most variab le being
mutton and lamb, pork and poultry ( f i g . 7 . 1*2 . ) ;  th is  has l i t t l e  e f f e c t  
cn n u tr ien t in tak e.
7 .7 . Regional Household Food Expenditure.
S t a t i s t ic s  referr in g  to  expenditure cn food for home con­
sumption can be presented in  a v a r ie ty  of ways : for  b rev ity  a summary 
of the data i s  presented in  graphical form ( f i g . 7 . 7 . ) •
Figure 7 .7 .1 .  g ives the regional average weekly household 
food expenditure from 1955 to  1974. F ig .7 .7 .2 .1 .  g ives the value o f
the food consumed per region adjusted to  a common le v e l  of food p r ices , 
thus r e f le c t in g  d ifferen ces in  quantity and pattern o f food purchased, 
while f i g . 7 . 7 . 2 . 2 . g ives the actual regional household expenditure on 
food as a percentage of that in  a l l  households.
Figure 7*7.2.4* shows the changing regional "price index” 
o f food: th is  index i s  derived by valuing the national d ie t  a t  the
average prices paid in  each region and expressing each r e su lt  as a  
percentage of the cost of the national d ie t  a t national prices* The 
"price of energy” in d ic e s , shown in  f i g . 7 *7 . 2 . 3 . ,  d if f e r  from the  
price in d ices because they take in to  account the regional varia tion s  
in  consumer choice o f food. These in d ices  ( f ig .7 .7 * 2 .3 .)  therefore  
d isp lay  much greater variations than the food price index, being  
affected  not only by variations in  the p rices paid for  food, but a lso
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(and mainly) by d ifferen ces in  d ietary  patterns. In any one region  
th ese two factors may, or may not be, complementary.
The average le v e l  of food p rices paid by housewives i s  
h igh est in  Scotland and Wales, e sp e c ia lly  for  f r u it ,  fresh  green 
vegetab les, f is h  and some cereal products and in  Scotland for fresh  
meat and bacon. Food prices have generally  been low est in  the South 
West. As some people in  the South West grow th e ir  own fresh  green 
vegetab les and potatoes, these are w ell above the average consumption 
but w ell below for expenditure, as they are "free". Regional expen­
d iture in fa c t  v a ries  d ir e c t ly  with degree o f urbanization, while the  
value o f "free food” varies in v erse ly .
The "price of energy” index ( f ig .7 .7 .2 .3 . )  shows that 
although housewives in  Scotland pay food prices which are above those  
in  the whole o f B rita in , they obtain th e ir  ca lo r ies  more cheaply 
because o f th e ir  greater re lia n ce  on the le s s  expensive sources of 
energy such as potatoes, oatmeal and bread. Conversely, housewives 
in  the South East, and p a rticu la r ly  London, have the opportunity to  
buy many foods a t prices near the average, but they devote a greater  
proportion of th e ir  expenditure to  the more expensive sources o f  
energy such as fresh  f r u it ,  green vegetables and carcase meat, so  that 
the cost per ca lo r ie  of th e ir  d ie t  i s  above the national average.
The proportion o f to ta l  household expenditure devoted to  
convenience foods i s  le a s t  in  London, i s  s l ig h t ly  higher in  the South 
East/East Anglia but i s  h ighest in  the North.
The broad ch a ra cter istics  o f regional expenditure on food, 
as d icta ted  by d ietary  pattern varia tion s and price d ifferen ces , 
remained sim ilar  throughout the 1960 -  1973 period (MAFF, 1975).
7 .8 .  Conclusionss
Main -points of regional household feeding p a ttern s .1955-1975*
7 .8 .1 . Wales.
In Wales purchases o f bu tter, cooking f a t ,  lamb, bacon, f lo u r ,  
sugar and tea  are w ell above the average for  B rita in , while those o f  
margarine, b eef, f is h ,  flo u r  confectionery, m ilk, cheese and co ffee  
are w ell below. Consumption of bread and preserves i s  r e la t iv e ly  high.
The contribution o f d ietary  ca lo r ies  from protein  i s  low est 
in  Wales: in fa c t  the low consumption of beef and v e a l, milk and
f is h  causes the low animal protein in tak e. The unpopularity of marg­
arine re su lts  in  low vitamin I) va lu es, w h ilst low m ilk consumption.
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accounts for low calcium and rib o fla v in  in ta k es , although m ilk doe3
feature s ig n if ic a n t ly  in  the r e g io n s  cooking. However, f a t  intake
i s  very high as butter i s  markedly more popular than elsewhere, and 
e sp e c ia lly  the s a lty  UK v a r ie t ie s .
Jo in ts o f meat "on the bone" tend to  be purchased in  pref­
erence to  other cut3 (MAFF, 1974) and unlike Scotland, made-up meat 
products tend to  be avoided (A llen , 1968). The unpopularity of soup 
and porridge i s  a lso  more l ik e  England than Scotland (A llen , 1968).
Generally food p r ices , food expenditure and value o f consum­
ption in  Wales are above the national average, but the "price o f energy"
index o f a l l  foods i s  below.
7 .8 .2 . Scotland.
In Scotland consumption of meat i s  lower than elsewhere; 
only consumption o f b eef and ’other meats1 (often  mince) being above 
the n ational average. Lamb and e sp e c ia lly  pork are very unpopular 
and l i t t l e  poultry i s  eaten. Cheese, f is h ,  f r u it  and green vegetab le j 
consumptions are low. Only potatoes reach, and exceed, the n ation al 
average consumption le v e l .  C ereals, bread and e sp e c ia lly  cakes and 
b isc u its  are very popular, as indeed are a l l  sweet th ings : sour foods 
are not a t a l l  popular. The S co ttish  housewife tends to  be a pastry  
cook, not a confectioner or baker (A llen , 1968).
Fat consumption i s  s ig n if ic a n tly  lower than elsewhere, 
re su lt in g  in  a r e la t iv e ly  low energy in take, but carbohydrate consump­
tio n  i s  high due prim arily to  the high le v e l  o f  cereal consumption.
Vitamin C intake i s  w ell below the national average in  
Scotland due to  the low fr u it  and vegetable consumption, and the low  
vitamin A intake i s  a ttr ib u tab le  to  the small consumption o f green 
vegetab les. S im ila r ly , low m ilk consumption contributes to  the low 
calcium and rib o fla v in  intakes while the reg ion ’s low meat consumption 
gen erally , explains the below average intake o f n ic o tin ic  acid . The 
great aversion to  pork causes the low thiamin in take.
The food price index in  Scotland i s  always higher than 
elsewhere in  B rita in , but food expenditure, the value o f food consumed 
and the ’price o f  energy' are w ell below the national average, due 
to  the above average purchase and consumption o f some o f the cheaper 
sources o f energy such as bread, potatoes, margarine and low consump­
t io n  o f carcase meat, fr u it  and vegetab les.
Soup i s  tr a d it io n a lly  a S co ttish  favourite fo r  economical 
reasons and the convenient canned soup i s  now s im ila r ly  consumed in
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great quantity. The consumption o f hot beverages, however, i s  
extremely low, markedly below that o f a l l  other regions. Breakfast 
tends to  be a fo r tify in g  meal but early  morning tea  and mid-morning 
refreshments are r e la t iv e ly  unpopular in  Scotland, where the evening 
meal i s  eaten s ig n if ic a n t ly  e a r lie r  than in  the south. In tact there  
appears to  be a f a ir ly  n o ticab le  gradient o f evening meal time from 
the north to  south o f B rita in  (warren 1958).
There i s  considerable in tern a l variation  o f food preferences 
within Scotland: there i s  some s im ila r ity  to  the North o f England
but a lso  n oticab le  continental in flu en ces , s p e c if ic a l ly  French and 
Scandinavian. (A llen , 1968).
7 .8 .5 . North.
Some features o f the S co ttish  d ie t  are a lso  present in  the 
North: notably the r e la t iv e ly  low consumption of pork, lamb, pou ltry ,
cheese, butter, f r u it ,  fresh  green vegetables and hot beverages, and 
the greater consumption o f preserves, margarine and some cerea l 
products. As in  Scotland, egg consumption i s  r e la t iv e ly  h igh. One 
d iss im ila r ity , however, i s  the high purchase le v e l o f flo u r  in  the  
North due to  the continued prevalence o f home-baking which i s  le s s  
apparent in  Scotland. Also in  contrast to  Scotland, f i s h  consumption 
in  the North i s  h igh, while that o f s a l t  i s  markedly low.
Northern consumption o f liq u id  m ilk and cheese i s  lower 
than elsewhere in  B ritain  and accounts for the low calcium in ta k e .
The popularity o f carrots explains the high vitamin A intake and the  
high margarine consumption accounts fo r  the high vitamin B in tak e.
The average cost per ca lo r ie  o f food in  the North i s  gener­
a l ly  below the n ation al average due to  the relian ce an bread, f lo u r ,  
margarine and sugar as energy sources.
In the North, as in  Scotland, ’elevenses* are not popular.
I t  i s  predominantly in  northern regions that the midday meal i s  
referred  to  as ’dinner’ and the evening meal as ’tea* (¥ a rren ,l958) .
7 .8 .4 . Yorkshire & Humberside.
Food consumption in  Yorkshire and Humberside shares some 
common features with Scotland and the North: p articu lar ly  the low
consumption o f lamb, poultry, cheese, butter and f r u it ,  and the high  
consumption of preserves, margarine and some cereal products. As in  
the North, flou r  purchases are high due to  the popularity o f home- 
baking. The very high f is h  consumption i s  id io sy n cra tic  o f the reg ion .
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Yegetable protein intake i s  generally  above the national 
average in  Yorkshire & Humberside due to  the high flo u r  and bread 
consumption, but vitamin C intake i s  below because o f the low consumo- 
t io n  o f fr u it  : fresh  vegetable consumption i s  in ta c t  above the n ational 
average and ’’chips" in  particu lar are extremely popular.
In Yorkshire Sunday remains a day fo r  home—baking: consumption 
o f both flo u r  and cooking fa t  being very high. I t  appears that the 
fu ll- t im e  working w ife often  ’over compensates’ , and bakes a t home as 
often  as her non-working counterpart (Bird and M ills , 1972).
The ’price o f energy* index i s  sons what below the n ation al 
average because the average d ie t  contains large amounts o f cerea ls , 
sugars, margarine and potatoes, which contribute to  the r e la t iv e ly  
high carbohydrate in tak e. Meals tend to  be large and contain consid­
erable bulk: only breakfast i s  of modest dimensions (A llen , 1968).
7 .8 .5 . North West.
The d ie t  in  the North Nest i s  in  many resp ects s im ilar  to  
th a t in  other northern areas, the main exceptions being an above 
average consumption o f lamb and a below average consumption o f beef 
and flo u r .
Vitamin C intake i s  low because of the low consumption of  
fresh  fr u it  and green v e te ta b le s , and low b eef and pork consumption 
account for  the r e la t iv e ly  low intakes o f iron and thiamin.
Pood expenditure in  the North West i s  a l i t t l e  above that 
in  Yorkshire & Humberside as prices are generally  higher than in  any 
other English region .
I t  i s  in  the North Nest p a rticu la r ly  that a considerable 
number o f regional dishes continue to  be eaten in  the home: Lancashire
Hot P ot, black pudding, tr ip e  and onions and a v a r ie ty  of o f fa l  d ish es . 
There seems to  be a fondness for  sp icy  foods, such as onions, p ick led  
red cabbage and hot ginger cake (parkin), (A llen , 1968) .
7 .8 .6 . East Midlands.
Pork consumption in  the East Midlands, and therefore thiamin 
in tak e, i s  w ell above the n ation al average; but that o f b ee f, lamb 
and poultry below. Sim ilar to  Yorkshire & Humberside consumption o f  
f lo u r  and cooking f a t ,  sugar and fresh  green vegetables i s  h igh, and 
o f butter, low.
P rices paid for b eef, pork, (but not lamb), bacon, poultry, 
f i s h  and potatoes are u su a lly  lower in  the East Midlands than the
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n ation a l average, but on average household food expenditure varies  
l i t t l e  from the n ational average, as in  the North West and Yorkshire 
& Humberside.
7 .8 .7 . West Midlands.
There are f a ir ly  marked variation s in  average d ie t  between 
the two Midland regions: the West Midland d ie t  contains more lamb,
eggs, f lo u r , preserves and c o ffee , although consumption o f pork and 
o f fresh  green vegetables i s  w ell above the national average in  both 
reg ion s.
The high pork consumption accounts for  the high le v e l  o f  
thiamin in tak e. Less home baking takes p lace than in  any other region  
(A llen , 1968), but consumption o f sugar and preserves i s  higher than 
elsewhere, as i s  that o f hot beverages. The most s ig n if ic a n t  regional 
id iosyncracy i s  the great tendency to  sourness in  the food and even 
the beer i s  more b itte r  than elsewhere.
Only s in ce  1965 has the price per ca lo r ie  o f food consumed 
in  the West Midlands fa lle n  below that o f the national average, 
although actual food expenditure i s  very sim ilar to  the national 
average, because consumption of bread and potatoes has not fa lle n  as 
sharply as in  some other regions.
In both Midland regions mid-morning refreshm ent i s  very  
popular and tea , u su a lly  very sw eet, i s  the most popular beverage 
(Warren 1958): here 1 elevenses* are known as * lunch*, which i s  a
seventeenth century word (A llen , 1968).
7 . 8 . 8 . South West.
Consumption of a l l  meats i s  c lo ser  to  the n ational average 
than in  any other region , although beef and poultry are m arginally  
the most popular. Cheese, a l l  vegetables and eggs have r e la t iv e ly  
high consumption le v e ls .  Although the le v e l  o f flo u r  purchase i s  high, 
i t  i s  cakes, b isc u its  and ta r ts  made with lo c a l fr u it s  which are 
popular, and not bread. P ish  consumption i 3 below the n ation al aver­
age, although many tra d itio n a l regional d ishes do feature f i s h  and 
seafood. Savoury, as opposed to  sweet item s, appear to  be preferred  
(A llen , 1968).
The regional protein intake i s  low: vegetable protein
intake i s  below the national average due to  the low bread consumption 
and th at of animal protein  i s  below because o f the r e la t iv e ly  low 
meat and f is h  consumptions. The low vitam in D intake r e su lts  from
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the below n ational average consumption o f margarine.
Pood p rices and expenditure are lower in  the South West 
than elsewhere in  B rita in , and so the ‘price o f energy* index i s  
below the n ational average.
In th is  region o f the country alone i s  breakfast a reason­
ably s ized  meal, where the "farming pattern" o f meals tends to  be 
follow ed. The midday meal a lso  tends to  be more su b stan tia l than 
the evening meal (A llen , 1968).
7 .8 .9 . South East/East Anglia.
Consumption of fresh  green vegetab les, fresh  f r u it ,  pork, 
lamb, poultry, cheese and co ffee  i s  w ell above the n ation al average 
aid purchases o f bread, margarine, cooking fa t  and ‘other* meat products 
w ell below i t .  Potato consumption i s  p articu lar ly  low.
Intake o f  vegetable protein i s  below the national average 
due to  low bread and flou r  consumption, but that of animal protein  
i s  above, as i s  the intake o f most n u tr ien ts . The low intake o f  
vitamin D i s  a l l ie d  to  the low consumption o f margarine, but th e  high ; 
milk and cheese consumption explains the high calcium in tak e. The 
f a l l  in  consumption o f sugar and preserves between 1955 and 1973 was 
in fa c t  g rea test in  the South East/East A nglia region, perhaps con tri­
buting to  the g rea test regional drop in  carbohydrate between 1960 
and 1973/74 ( f i g .7 .5 .1 . ) .
Food p rices in  the South East/East Anglia are c lo se  to  the  
n ation al average but the ‘price o f energy* index has been w ell above 
s in ce  1965 due to  the regional d ie t  co n sistin g  of above-average 
amounts o f carcase meat, poultry, f r u it  and green vegetables but 
sm all amounts o f  bread, margarine, sugar and potatoes.
The greatest percentage o f people who have an early  morning 
cup o f tea  but forego breakfast i s  found in  the South (Warren, 1958). 
Many southerners re fer  to  th e ir  midday meal as ‘lunch* rather than 
’dinner* : the reverse i s  true elsewhere in  the country. The evening 
meal, termed as "dinner" in  over a quarter o f homes in  the south and 
as "tea" far le s s  often  than in  the north, i s  generally  eaten much 
la te r  in  the south: nearer 8psa than 6pm, and i s  u su a lly  the most
su b stan tia l meal o f the day (A llen , 1968; Warren, 1958). Although 
the Sunday * roast* remains de rigueur in  many homes throughout B rita in , 
the tra d itio n a l lamb or beef has, to  seme exten t, been replaced by 
chicken, e sp e c ia lly  in  the south (Bird & M ills , 1972).
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In East Anglia there i s  s ig n if ic a n t ly  more hoik in  the d ie t  
than in  the South East: much suet i s  used fo r  street and savoury
puddings (A llen , 1968). Home-grown vegetable produce a lso  has a 
considerable consumption le v e l .
7*8 .10 . London conurbation.
Meat consumption i s  higher in  London than anywhere e ls e  in  
the country: that o f lamb, poultry, pork and beef a l l  being s ig n i f i ­
can tly  higher than the n ation al average. F ish  consumption i s  a lso  
above the national average as i s  that of cheese and fresh  green veg­
e ta b le s . Fruit consumption i s  higher than elsewhere in  B rita in .
However, consumption o f cakes, b is c u it s ,  bread, f lo u r , potatoes and 
sugar i s  w ell below the n ation al average, so causing a low carbohydrate 
in tak e. Indeed, cereal consumption, and e sp e c ia lly  that o f bread, i s  
lower than a l l  other areas. Cooking fa t  and margarine consumption 
are even lower.
Energy intake i s  high : a greater proportion being derived  
from p rotein , e sp ec ia lly  animal protein , and a sm aller proportion  
from carbohydrate, than in  any other area.
High m ilk and cheese consumption account for  the h ighest 
calcium and r ib o fla v in  intakes in  B rita in , and the high meat consump-. 
t io n  for  the h ighest regional n ic o t in ic  acid in take. The co n s is ten tly  
large  consumption of dairy products, l iv e r  and green vegetables  
explains the high vitamin A intake; large f r u it  and green vegetable  
consumption i s  responsible for the high vitamin C intake; and large  
beef and pork consumption account fo r  the high iron and thiamin in ­
take le v e ls  re sp ec tiv e ly . Only d ietary  vitamin D intake i s  compara­
t iv e ly  low, re su lt in g  from the unpopularity of margarine.
Between 1960 and 1970 the food p rice index fo r  London rose  
from ju st below to  ju st above the n ational average, but food expenditure 
and value o f food consumed has been co n s is ten tly  higher than e ls e ­
where. The * price o f energy* index for  1973 shows the average cost  
per ca lo r ie  o f d ie t  to  be 12|$ above the n ational average, due e n tir e ly  
to  the London d ie t  containing above average amounts of carcase meat, 
poultry, fr u it  and green vegetab les, but r e la t iv e ly  small amounts of  
bread, margarine, sugar and potatoes. London i s  a lso  more recep tive  
to  the more expensive foreign  foods for home consumption (A llen , 1968).
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CHAPTER 8
REGIONAL SCHOOL MEAL PREFERENCES.
8 .1 « Importance of school meals. •
Young people need higher energy intakes than adults and 
s u f f ic ie n t  protein for growth. High le v e ls  o f calcium and vitamin D 
are a lso  needed for  growth and c a lc if ic a t io n  o f hones and tee th , so 
milk and cheese should be prominent on school menus. The *Recommended 
D aily  Intakes of Nutrients* estab lished  by the M inistry o f Health 
and S o c ia l Secu rity  (1969) r e f le c t  these needs o f children ( f ig .A .2 .2 . ) ,  
and the Department o f Education and Science recommends that the average 
school meal should contain 880 Kcals and 29gm. protein (includ ing  
approximately 18.5gm. animal p rotein ), (DES,1975). Indeed, for some 
time inadequate n u tr ition  has been recognized as an obstacle to  
learning (Galloway & Robertson, 1948; Burnett, 1968).
N evertheless, however n u tr itio u s, the school meal w il l  not\
be eaten i f  the food offered i s  d islik ed  or unfam iliar. H ill  (1972) 
postu lates that school meals ensure n u tr itio n a l health , promote and 
maintain desirab le food habits and provide n u tr itio n a l education.
Evans (1974) agrees with th is  hut i s  a lso  of the opinion, e sp e c ia lly  
in  the sphere of school meals, that:
"although the formation of ta ste s  i s  important i t  i s  a t le a s t  o f  
equal importance to  assess and acknowledge the ta stes  already formed.
The art of menu planning l i e s  in the im aginative and s k i l f u l  way in  which 
foods that are nourishing and good value for money are incorporated  
in to  the menu in  a manner acceptable to  the clien ts*  t a s t e s .”
In many fam ilies where both parents are at work, the value 
of the school meal i s  re la ted  as much to  convenience as to  need.
Today children l iv e  in  a clim ate of increased freedom of choice and 
le s s  formal d isc ip lin e  both at home and at school and are not a ttracted  
by transported meals and the authoritarian approach of the past. As 
a consequence, the school meal serv ice  i s  at a cross-roads as the 
balance between n u tr itio n a l and so c ia l functions i s  s h if t in g .
School meals have to  become com petitive. "Consumer appeal i s  important: 
menus, decor and equipment should be orientated to  today’s younsters" 
(H ollinghurst and B olton ,1974).
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8 .2 . F ac to rs  in flu e n c in g  th e  feed ing  h ab its  of ch ild re n  o f school age.
8 .2 .1 . Socio-economic.
I f  growth i s  used as a cr iter io n  of n u tr itio n a l s ta tu s ,  
socio-economic d ifferen ces are revealed by records of heights o f  
school boys of the 13-14 year age group. Those from public schools  
showed l i t t l e  change between 1937 and 1957, while those o f London 
County Council (L.C.C.) school boys increased s tea d ily  over the years. 
By 1957, the LCC boy's were s t i l l  about 40 mm. shorter than the public 
school boys (Berry & Hollingsworth, 1963). Even in  1972 h eig h ts , 
weights and body circumferences were greater in  the richer groups, but 
sk in fo ld  thickness was greater in  the poorer groups, i . e .  they were 
fa tte r  (Eppright e t  a l ,  1972). Although today so c ia l c la ss  i s  n ot, 
in  general, associated with highly s ig n if ic a n t  d ifferences in  average 
nutrien t in tak es, (Cooke et a l ,  1973),
. . . .  "that there may s t i l l  be room for improvement in  childhood n u tr itio n  
i s  apparent from recent reports that children of so c ia l c la ss  5 
bom in  1958 were, on average, 33nmi. shorter than children from 
s o c ia l  c la sse s  1 & 2 at the age of 7 n (B r it. M ed.J.,1973)•
I t  used to be true that higher incomes tended to favour more adequate 
d ie ts  for the children o f the fam ily (Mack, e t a l ,  1942) ,  while children  
l iv in g  in  good farming areas had more adequate d ie ts  than those l iv in g  
in  poor s o i l  regions. (Reynolds , et a l ,  1948).
A study in  the mid 1950’s found a p o sitiv e  correlation  
between the percentage of children having lunch at school and the  
percentage of working mothers in  so c ia l c la sse s  I and I I ,  but a 
negative correlation  with population d en sity  and s iz e  o f fam ily. No 
correlation  was found with respect to  cost (S leigh , 1958). The charge 
for school meals did not injfact change for a decade; th is  probably 
being an important factor in  the steady increase in  demand. However, 
price r is e s  in  1968 and 1970 caused downward trends in  the demand fo r  
school meals, although by 1972 the e f fe c t  o f price r is e s  appeared to  
be wearing o ff  (Evans, 1974). A subsequent increase in  price in  1974 
had a s im ilar  e f f e c t .
8 .2 .2 . P a ren ta l in f lu e n c e .
C h ild ren ’s food p references a re  n o t re la te d  to  th e i r  f a t h e r ’s 
occupation , smoking or d rin k in g  h a b its ,  paren ts’ age or order o f b i r t h ,  
but th e re  i s  a c lo se r  r e la t io n  between th e  p references o f a c h ild  and 
i t s  f a th e r  than th e  ch ild  and i t s  mother (Sonoda & Eguchi, 1970(a)+ (b)) .  
This may be because th e  mother chooses and serves foods in  deference to
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the fa th er 's  preferences (Bryan + Lowenberg,1958).
8 .2 .5 . Personal a ttr ib u tes: age and sex .
Young schoolchildren are found to  eat more adequate d ie ts  
than teenagers, and although there i s  l i t t l e  d ifference between adequacy 
of d ie ts  of boys and g ir ls  at younger age le v e ls ,  adolescent boys .
have a more sa tis fa c to r y  d ie t  than do g ir ls  (P otgieter & Morse, 1955).
I t  has been found that younger children waste the greatest percentage 
of th e ir  school meals, the older ones the le a s t .  Younger children  
waste most dessert , older ones most vegetables (e sp e c ia lly  in  autumn); 
although fa m ilia r ity  with vegetables does increase th e ir  a ccep ta b ility  
(Carver & Patton, 1958).
8 .2 .4 . Supplements to  school meals.
Most children do nibble during the day and snacks eaten  
between meals can provide a source of energy and nutrien ts and f i l l  
a s o c ia l  need, but they do not improve the d ie ts  which need improving 
(Eppright + Swanson, 1955). However, as ch ildren 's d ie ts  become more 
and more adequate, they vo lu n tarily  consume le s s  sugar (Macy, 1942).
8 .5 . Surveys and recommendations regarding: school meals. 1965-1975.
The Department o f Education and Science f e l t  in  1965 that 
the standard of school meals was sa tis fa c to r y  everywhere, but found 
that on the evidence availab le
"any geographic variation  was minimal" (D •E.S•, 1965).
In 1966 a Department of Education and Science survey found 
th at food bought by pupils or brought from home has le s s  protein than 
a school lunch, but a much higher sugar content. Home lunches, did 
not d if f e r  markedly from school lunches. There were no sign s of 
m alnutrition but mineral d e fic ie n c ie s  were possib le i f  not corrected  
from other sources. The school lunch, at that time co stin g  12p., was 
thought to  be the best value for money, although some improvements were * 
considered ju s t if ia b le  (D .S .S .,1966)•
As assessment of school meals was carried out by Dr.G.W.
Lynch in  1968/ 9 . After interview ing 4,382 children about th e ir  food 
intakes and c la ss ify in g  the various d ie ts  he concluded th a t: -
"as far as lunch was concerned, children estimated to have a much 
greater chance of sa tis fa c to ry  lunches were c lea r ly  shown to be 
rela ted  to those children who had school lunches. There was a 
sa tis fa c to r y  range of lunch intake that went from 80ft in  the 
North Nest and in  Yorkshire to 99$ in  the South East o f those
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children having school lunches and the lunches reached the 
standard o f being satisfactory"  (Lynch, 1969(a)).
He a lso  found that 25$ of a sample of g ir ls  and boys in  the East End
of London regu larly  fasted  for 18 hours each school day (Lynch, 1969(b )) .  
Most sa tis fa c to r y  standards were found in  the north o f England (46$  
o f lunches provided 80$t of the RDIs) and the worst in  the South East ' 
and South Nest (only 28$ being s a t is fa c to r y ). Secondary school ch ild ­
ren in  a l l  parts of the country, with the exception of East Anglia, 
had le s s  sa tis fa c to r y  d ie ts  than the pupils in  primary sch ools. 
Percentagesof children having no breakfast ranged from 15$ in  the  
north to  21$ in  N ales. 13$  of a l l  children in  the survey had an 
u n satisfactory  evening meal (Lynch,1969(a ) ) .
In 1971 Professor Bender (Queen Elizabeth C ollege) surveyed 
the amount of food eaten by pupils in  various schools in  the South 
East o f England. In 8 in fant schools energy intake was 7C$ and protein
intake 57$ of the 1969 EDI. In 18 in f  ant-junior schools energy intake
was 69$ and that of protein 60$ of EDI. In 10 junior schools energy 
in take was 63$ and protein 55$, while in  10 senior schools values were 
75$ and 61$ resp ec tiv e ly  for energy and protein RDIs. Ten percent o f  
a l l  food was found to be wasted, although th is  did not appear to  r e la te  
to  the 7*4$ of children who had no breakfast. There was a large  
varia tion  between schools in  mineral in take, but overa ll iron intake  
ranged between 24 and 45$ and that of calcium between 27 and 38£> of  
the 1969 EDI. Average sugar intake was above the RDI a t each meal 
(Bender, Magee & Nash, 1972).
In 1972,2p60 south Dorset school children were interview ed.
I t  became apparent that the popularity o f a packed lunch increased  
with age, but that of the school lunch decreased. The la rg est per­
centage going home to  lunch (33.3$) was found among the 10-year o ld s. 
4 .1 $  o f J,4-year olds were found to "make other arrangements" which 
included the eating of p a str ies , f r u it ,  chips or cakes (Kimmance, 1972).
The feed ing habits of sen ior school children (11 —18 years) 
was a lso  investigated  in  more depth in  1972. Of 565 ch ildren , 41$ 
ate school lunch, 31$ bought food at lunch tim e, 2C$ brought food from 
home, 4$ ate at home and 4$ had no lunch at a l l .  On average, the 
n u trien t intake supplied 80$ of the protein and 90$ of the fa t  which 
should be supplied by a school lunch (Richardson & Lawson, 1972) •
The school meal in  the UK i 3 intended to provide h a lf  the RDI of 
protein and one third of the energy.
-149-
A survey o f 1298 school children in  1972 reported that there  
was no c l in ic a l  evidence o f n u tr itio n a l d efic ien cy  (Cook, e t  a l , l9 7 3 ) ,  
although enormous standard deviations in  the intake o f some n utrien ts  
were revealed* However, the nutrient intake o f an in d iv idu al would 
have to  he considerably lower than the EDI before g iv in g  cause fo r  
alarm, as they are 2C$  greater than average requirements (Bender, 1972).
The N ational Food Survey Committee in  1972 carried out a 
sp e c ia l survey o f midday meals eaten outside the home by children aged 
5-14 years. The greatest incidence o f school dinners and o f packed 
lunches was in  the South West and in  rural areas gen erally , while 
children in  Scotland had r e la t iv e ly  few school dinners. In London 
school dinners and packed lunches were more prevalent than in  the  
provincial conurbations ( f i g ,  A .8 .4 .) .  With the exception o f income 
groups D1 and D2 (perhaps high incidence of q u a lifica tio n  fo r  free  
din n ers), the number o f school dinners per schoolch ild  was p o s it iv e ly  
correlated  with income of the head of the household (llAFF,1974) •
The consumer research carried out by the Liverpool Education 
Committee (H ollinghurst & Bolton, 1974) found a general preference  
among children fo r  frozen food. This was discovered by studying p la te  
waste and by the fa c t  that whenever a school changed to  frozen food, 
the number of children stay in g  for dinner increased s ig n if ic a n t ly .
The more su b jective  popularity of the food was discovered in  in te r ­
views end questionnaires. Furthermore, there was an additional 
reduction in  waste in  those schools which changed from the manufacturers * 
frozen food to  food from the Liverpool Education Committee's cook- 
free  ze production u n it . "The u n it 's  products incorporate the b est  
o f conventional methods and recipes have more sp e c if ic  appeal to  the  
consumer as many dishes are produced for  use in  the m enu..." This 
again s tr e sse s  the importance of considering p u p il's  preferences.
The Department of Education and Science report "Catering in  
Schools", published in  1975, e f fe c t iv e ly  says that the ch ild  should 
have whatever type of food he wants, served in  the way he w ishes.
This recommendation immediately ra ise s  the question of the school­
c h ild 's  food /d ish  preferences.
8 .4 . School meal d ish  -preference inform ation.
I t  appears that the only actual information cm pupils* 
d ish  preferences in  various parts o f B rita in  i s  ava ilab le  in  terms o f  
"surveys" carried out by pupils themselves in  individual sch oo ls .
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These, by th e ir  very nature, are lim ited  in  scope, h igh ly  variab le
both in  sample survey technique and method of a n a ly sis , and so not
su ita b le  for comparison with each other. Such data unfortunately
has only been traced from three schools:
one in  Essex -  primary -  (appendix f ig .  A .8 .5 .)
one in  F ife  -  junior high -  ( f ig .  A .8 .6 .)
and a th ird  in  Norfolk -  secondary -  ( f ig .  A .8 .7»),
by personal communication with lo c a l education a u th o r itie s .
A s im ilar  kind o f analysis o f secondary school ch ild ren 's preferred  
dishes in  Leeds has been obtained from the Catering Research Unit o f  
Leeds U n iversity , ( f i g .  A .8 .8 .) ,  having been compiled fo r  background 
work in  connection with research in to  cook-freese systems o f meal 
production.
8 .5 . Regional -pupil -preference im plications of -prior in v e st ig a tio n s .
For many years the lik e s  and d is lik e s  o f  school children  
have been considered as an important aspect o f school meals but i t  
would appear that p ra c tica lly  no in v estig a tio n  of th is  has been made. 
Nearly twenty years ago i t  was sa id  that :
" it  behoves persons who assume r e sp o n sib ility  fo r  school feed ing  
in  lo c a l areas to  fa m ilia r ize  themselves with the p revailin g  
food habits o f fa m ilies  as a general guide fo r  p lanning.. . . . . .
¥ ith in  a framework of n u tr it iv e  q u a lity . cognizance o f the
food l ik e s  and d is lik e s  o f children contribute much to  the 
s u c c e s s . . . . . . o f  school meals" (Nilsotn, Fisher & Fuqua, 1959) •
In order to  ensure adequate n u rition  for  each ch ild , 
elim ination o f wasted food, the development o f good food habits and 
the learning of sound n u tr itio n a l princip les every pupil has to  enjoy  
the food he i s  given; and th is  enjoyment seems to be increased i f  
s e lf - s e le c t io n  i s  p ossib le . Introduction of new foods can only be 
attempted i f  there i s  a w illin g ie ss  to  ta s te  them and food hab its can 
only be improved i f  those hoping to  bring about the change are aware 
of the ex is t in g  s itu a tio n .
More recen tly  Judith Evans in  her book 'C atering in  Schools 
and C o lleg es ', (1974), has sa id  that:
"in every case care has been taken not only to provide nourishing  
meals but a lso  to  take account o f the preferences o f the c l ie n t s .  
I t  cannot be stressed  too s t r o n g ly . . . . . . t h a t  ta s te s  vary from
area to  a r e a . . . ."  and that
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" •• • • • in  the ease of a catering organization which covers a wide 
geographical area, i t  has to  he remembered th at ta s te s  vary 
from region to  region and th at what i s  acceptable in  one 
area w ill  not n ecessa r ily  be acceptable in  another “(Evans, 1974) #
8*6. S ize  o f the School Heal Services
The Department o f Education and Science (1972) g ives a 
fig u re  o f 5*169*000 children taking the school meal in  England and 
Wales, and 405*000 in  Scotland, making a to ta l  o f 5 ,572,000.
School meal acceptance rate i s  higher in  England than in  e ith er  Scotland  
or Wales (sec tio n  4 .4*) and most meals are produced in  the South East 
where pupil population i s  a lso  .high* ( f ig .A .4 .1 0 ) .
8 .7 . Study o f regional school meal preferences.
8 .7 .1 . Mm.
Children’s  school meal preferences in  the various regions Jj 
o f  B rita in  are to  be elucidated by comparing sample menus and pupils* : " 
d ish  take-up w ithin the constraints of lim ited  choice menus.
8 .7 .2 . S e lectio n  of secondary school p u p ils .
A number of types of educational establishm ent e x is t  in  
B rita in  and the catering f a c i l i t i e s  ava ilab le  vary among them,
(appendix 8 , sectio n  A.8 .9 . ) .
Data was sought only from co-educational lo c a l authority  
maintained comprehensive secondary schools in  each food preference 
region in  order to  obtain lo c a l representation , a cro ss-sec tio n  of  
pupils in  terms of so c ia l c la s s ,  sex and I .Q ., and so  that a l l  the  
sample menus would be subject to  the same economic lim ita tio n s  and 
minimal n u tr itio n a l requirements.
8 .7 .5 . I n i t ia l  Methodology.
One county catering adviser in  each o f the ten  regions o f  
B rita in  was contacted to  request menu samples with fig u res  o f  d ish  
uptake over a 4 week period, for evaluation o f  the type o f inform ation  
which as a v a ila b le . A number of personal v i s i t s  to  various County 
Council o f f ic e s ,  schools and th e ir  k itchens resu lted  from th ese  
i n i t i a l  contacts.
Very rap id ly  i t  became obvious th at "dish uptake" figu res  
were not availab le in  th is  particular captive market s itu a tio n . For
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economic reasons s e t  numbers of dishes were prepared, the to ta l  
number of d ishes corresponding exactly  to  the number of pupils 
requiring a meal, d iffe r e n t  systems operated in  d iffe r en t areas but 
gen erally  were one of the follow ing: -
( a ) ( i )  m ulti-choice
ca fe ter ia  system. . . .a n  individual free  choice o f 2 ,3  or more
main d ish es, vegetab les, d esserts and 
snacks, u n t i l  the supply o f 1 or more item, 
i s  exhausted. The order in  which the pupils  
enter the dining area i s  varied d a ily  so  
that each has the opportunity fo r  a f u l l  
range o f choices as often as p o ss ib le . 
Proportions o f items prepared d iffer#
( ii)m u lti-c h o ice
ca fe ter ia  system. •• .id e n t ic a l to  ( a ) ( i ) ,  but numbers o f each
item prepared are id en tica l#
( b ) ( i )  lim ited  choice
system • • • • • • f r e e  choice (as long as d ish es are a v a il­
able) o f complete meals. F ir s t  course choice  
d ic ta tes  choice o f veg. and in  some cases  
d essert too . Again ro ta tion  of pupil entry  
in to  dining area.
Proportion of meals prepared d if f e r ,
( i i )  lim ited  choice
system .s im ila r  to  ( b ) ( i ) ,  but same number o f a l l
meals prepared. Rotation o f pupil entry  
in to  d in ing area may operate.
(c) no c h o i c e . . . . . . . . . . . . . . a  s e t  meal.
In a l l  systems when compiling menus caterers admitted to  
considering pupils* preferences as much as p ossib le  w ithin the n u tr it ­
io n a l and economic constraints imposed upon them.
However, th is  consideration o f pupil preferences was most 
marked in  the f u l l  c a fe ter ia  system where proportions o f d ish  items 
prepared d a ily  d iffered . In th is  s itu a tio n  ( ( a ) ( i ) )  many caterers  
admitted that more portions of the more popular d ishes were prepared. 
Therefore pupils* preferences are re fle c te d  through the experience o f  
the caterer in  the compilation of menus and proportions o f d ish es  
prepared. The caterer assumes that d ishes chosen by the g rea test  
number of pupils or which "run out" most rap id ly  are the most popular. 
Caterers f e l t  that a 4 week sample menu period would g ive a rep resen ta tive
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sampls o f d ishes ava ilab le  to  pupils*
8*7*4* Method*
A standard le t t e r  was sent to  the catering organizer for  
each county education committee throughout England, Wales and Scotland, 
requesting sample menus with production figu res fo r  each d ish  item  
prepared d a ily  for  a t le a s t  a 4 week period* Any other relevant 
m aterial or personal opinion was a lso  requested: in  each case from
co-educaticnal comprehensive secondary schools wherever p o ss ib le .
The response was very variable indeed, and i t  rap id ly  became 
obvious th at i t  would be extremely d i f f ic u l t  to  obtain more than one 
example o f th is  type o f data from some reg ion s. In a number of cases 
repeated requests by le t t e r  or telephone to  county or borough councils  
or even in d iv idu al schools were necessary: in  seme instances personal
v i s i t s  had to  be undertaken.
Eventually, at le a s t  one example o f su ita b le  data was obtained 
to  represent each of the ten regions of B r ita in . The raw data was in  
th e form of production figu res of d ishes prepared fo r  a f u l l  c a fe te r ia  
system ( ( a ) ( i ) )  against 4 weeks* sample menus from one secondary school 
in  each region: co-educaticnal "comprehensives" where p o ss ib le . Some
other relevant information was a lso  supplied in  a few cases.
8*7 .5 . Analysis of Raw Bata.
Raw data was received in  a v a r ie ty  of d iffer en t forms, from 
kitchen production records to  menus annotated with numbers * or proport­
ions o f d ishes prepared.
F ir s t ly  a l l  data was converted to  th e same form: the number
o f portions o f each d ish  item prepared d a ily  was converted to  a percent­
age o f the t o ta l  number of d ish  items prepared fo r  th at p articu lar  
course.
fo r  example: day X. vegetab les. ______
vegetables portions prepared io o f to ta l  veg .
cabbage 200 50.0
peas 150 37.5
turnip 50 12.5
a l l  vegetables 400 100.0
Tables were then prepared showing percentage production
figu res for each d ish , for each menu appearance (x-j ,X2* % ) •
The number o f menu appearances over a s p e c if ic  number o f weeks was
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a lso  noted (y ) ,  and average percentage production values (per menu 
appearance) were calculated ( z ) .
d ish Region I Region II
b eef, boiled
20 
20 20
20 /  
x ’5 x^xgx^ * * * *
z
X *
b ee f, braised 40 60
5 0 /
b eef, roast 50 S
The average percentage production value (z) was then 
converted to  an expression re la ted  to  what the percentage production 
value would have been i f  equal q uantities had been produced o f each 
d ish  i t  ©a offered .
For example, i f  4 dishes were offered  d a ily  and equal q u an tities o f  
each produced, then the average percentage production value o f each 
would be 25$. However, d a ily  d ish  item production percentages vary.
I t  i s  assumed th at d ishes produced in  great volume are the popular 
ones and so  i f  a particu lar d ish  (D^) has a production percentage o f  
50$, when 4 d ishes are offered d a ily , i t  must be judged to  be a 
popular one by the caterer. S im ilar ly , in  th is  s itu ation ,p ercen tage  
production value o f 10$ (fo r  d ish  Dg) would in fe r  an assumption of 
r e la t iv e  unpopularity on the part o f the caterer.
Therefore the re la tion sh ip  between actual average percentage production 
value and the expected value ( i . e .  i f  equal numbers o f a l l  d ishes were 
prepared) g ives an in d ication  of the popularity of the d ish  an the  
b asis o f the ca terer 's  experience. This re la tio n sh ip  i s  the production 
factor: *pf*.
for  example, d ish  D,j. . .  .actu a l average percentage production value=?0$
+ expected " w " " =25$
• *. p f = 5 0  = 2.
25
d ish  I>2* « ..a ctu a l average percentage production value = 10/?
+ expected ** n ** M = 25$
«** pf = 10 = 0.4*
25
So, a pf value o f more than u n ity  implies a preferred d ish
( e .g .  D-j, pf = 2)
and a p f value o f le s s  than u n ity  im plies an unpopular d ish
( e .g .  Dg, pf = O.4)
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A pf value of u n ity  ( l )  would imply lack  of pupil preference in  re la tio n  
to  the other dishes offered on day X.
Tables were produced of production factors (p f) and number of menu 
appearances (ma) for each d ish  item in  each o f the ten reg ion s.
8 .7 .6 . RESULTS.
Tables of analysed data appear in  supplementary tex t 8 
(ta b les  S .8 .1 . ,  S .8 .2 . & S .8 .3 .)  and in  summary figu res A .8 .1 .,A .8 .2 . 
and A.8.3*
R esults are given in  the form of *pf/ma*, ( i . e .  production 
factor/menu appearance). The production factors (p f) in d icate  the  
caterer*s estim ation of pupils* d ish  preferences. The number of menu 
appearances (ma) a lso  does th is  but i s  influenced by economic and 
n u tr itio n a l considerations to  an even greater exten t. Use of the  
production factor  (p f) for d ish  preference comparisons, rather than 
merely the average percentage d ish  production value, elim inates the 
in fluence of d iffe r in g  numbers of dishes being offered as a choice at 
d ifferen t schools and a lso  n u l l i f ie s  any e ffe c t  due to  the varying 
length  of menu samples provided for a n a ly sis .
F ig .8 .1 . Regional Menu Structures (School meals) .
a rea  from 
which menu 
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Number of
weeks of 4 4 6 4 4 4 4 4 6 4
menu sample
number of
main d ish 2 5 2 4 5 3 3 3 4 5
choices
number of
d e s se r t 2 5 2 4 2 4 3 3 3 5
choices
number of
vegetab le - 2 - 2 — 2 — 2 2 2
choices
number of
p o ta to - 2 ■ - — _ — — 3 2 —
choices
Note : (For d irect comparison of regional "menu appearances",
*§■ of the *ma* values of dishes in  the N. amd S.E . need to  be 
considered.)
(The figu res for potato were not an a lysed  as they  
were very scanty and ra re ly  a v a ila b le .)
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Some impression o f pupil preferences was a lso  gained from comments 
made by a number o f the Catering Organizers.
8 .7 .7 . D iscussion o f R esu lts .
Conclusions are drawn mainly from the 'pf' and 'ma' values o f  
resu lts , f ig s .  A .8 .1 . ,  A .8 .2 . and A .8 .3 . and supplementary te x t  ta b les
S .8 . ,  but where relevan t, Regional Catering Advisers/Organizers opinions 
(derived v ia  personal communication) are included.
Integrated within these conclusions are the re su lts  o f  p u p ils1 own 
d ish  preference surveys at individual schools in  Essex (appendix figure  
A .8 .5 .) ,  F ife  (A .8 .6 .)  and Norfolk (A .8 .7 .) ,  as w ell as sim ilar  
information provided by raw data from Leeds U n iversity , (A .8 .8 .) .
I t  i s  important to  remember that findings are prim arily based 
on menus from only one school in  each food preference regions conclu­
s io n s cannot therefore be r e lie d  upon to  re fer  to  en tire  regions due 
to  an in su ffic ie n c y  of representative data.
However, menus from more than one school were received  from 
some regions and so  conclusions regarding food preferences were a lso  
derived from th e ir  content.
8 .7 .7 .1 . MAIN DISHES, (figure A .8 .1 . & S .8 .1 .)
Consideration of production factors (*pf*) for  the primary 
constituents o f the main d ish  ( f ig .  A .8 .1 .)  in d icates th at caterers  
in  the sample sch oo ls , except in  H ales, the East Midlands and South 
West, consider meat more popular than f is h .  Made-up meat d ish es only  
seem more popular than meat in  the school in  Scotland and East A nglia. 
Pastry d ish es, e sp e c ia lly  p ie s , f la n s and p a st ie s , are more popular 
than any other main d ish  in  the S co ttish  and South Western sch o o l. 
Caterers everywhere consider salads to  be le s s  popular than any other 
type o f main d ish , apart from sandwiches.
Meat d ish es.
Dish popularity, as re flec ted  by portion q u an tities  prepared 
by the schools* ca terers, show meat d ishes to  be most popular in  the  
school in  the North West and le a s t  in  the S co ttish  sch oo l.
Bacon and ham appear to  be most popular in  the school 
representing the South East where both production factor and menu' 
appearance are r e la t iv e ly  high, although the production fa c to r  alone 
i s  higher in  the East Midlands school. Catering advisers report th at
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only green bacon i s  acceptable in  the South West in  contrast to  a 
preference for  smoked bacon in  and around London.
Beef and vea l popularity seems to  be highest in  the school 
representing Yorkshire & Humberside. Lamb and mutton fin d  popularity  
in  the school in  Wales, the North West and those in  southern regions: 
indeed the Norfolk school*s preference survey ( f i g .  A.8 .7 .)  in d icates  
a greater l ik in g  fo r  lamb than e ith er pork or b eef.
Pork seems to  be considered popular amongst pupils by the
caterer in  the North West school, and to  a le s se r  extent by the caterers
in  the East Midlands and Wales.
A preference for poultry i s  a lso  ind icated  by the North West 
sample, although pupils in  Norfolk ( f i g .  A .8 .7 .)  appear to  be part­
ic u la r ly  fond o f roast chicken.
According to  the numerous regional Catering Advisers as w ell 
as the school caterers "roasts" are extremely popular in  a l l  areas, 
but p a rticu la r ly  in  southern regions.
In contrast, o f fa l  seems to  be most popular in  Wales, le a s t  in  Scotland, 
and does not appear a t a l l  on the sample menus o f the North West.
Indeed catering advisers in  Scotland s p e c if ic a l ly  mention the d is l ik e  
o f o f fa l  among the schoolchildren, and the information gained from the  
Essex school preference survey demonstrates a great aversion to  l iv e r  
as the "most d is lik ed  dish" ( f ig .  A .8 .5 .) .
Made-up meat d ish es .
Made-up meat d ishes appear to  be most popular in  the S c o tt ish  
and East Anglian sch oo ls, but le a s t  popular in  the school representing  
the South West.
Beefburgers and mince, which feature prominently on n early  
a l l  menus, are most popular in  schools in  East Anglia and the North 
re sp ec tiv e ly . East Anglian Catering Advisers report that some made- 
up meat d ish es , and e sp ec ia lly  mince, are preferred to  the tr a d it io n a l  
"roasts".
Sausages are m ostly enjoyed in  the schools in  Wales and the East Mid­
lands but appear unpopular in  the South East, which in d ica tio n  i s  
corroborated by the Essex pupils* preference study. Sausage r o l l s  
are esp ec ia l S co ttish  favourites; while f r i t t e r s  are gen erally  very  
unpopular, th e ir  d is lik e  being mentioned by the preference s tu d ies  
from both Essex and Leeds.
Haggis, although i t  does not appear on the menu sample analysed, i s  a 
very popular d ish  in  Scotland according to  a number o f S c o tt ish
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Catering Advisers and the F ife  school preference study, as are a lso  
Scotch (meat) p ie s , brid les.,. and mince -  the la s t  o f  these being  
preferred to  roast d ish es.
A ll savoury d ish es , such as diced black pudding in  Cumberland Stew or 
Hot Pot seem to be enjoyed in  Gumbria and the Catering Adviser a lso  
reports the popularity o f Cumberland Sweet P ie , a tra d itio n a l lo c a l  
dish: school meals* recipe co n sists  o f meat and apple in  puff pastry .
Herb pudding with mutton i s  apparently a lso  widely enjoyed in  the 
northern sch oo ls , while in  Northumberland in  particu lar leek  or onion 
pudding with b r isk et, or pease pudding with ham, appears to  be enjoyed 
although unacceptable elsewhere.
A p ecu lia r ity  o f the "Potteries" in  S taffordsh ire (West Midlands) i s  
"lobby*1 : a popular beef* or mutton stew with root vegetab les, ce lery  
and potatoes, unthickened but served with bread and boiled  p otatoes.
In Lancashire alone i s  pickled beetroot offered  with the Hot P ot.
Fish.
A ll types o f f i s h  dishes seem to  be more popular in  the schools in  
Wales, East Anglia, Yorkshire and Humberside, the North West and East 
Midlands, and e sp e c ia lly  fr ied  f is h .  F ish  products, and p a rtic u la r ly  
f i s h  f in g e r s , appear to  be favoured in  the East Midlands and f i s h  
cakes in  Wales. Many S co ttish  Catering Advisers report popularity  o f  
fr ied  f is h ,  though not of other types o f f i s h .  The r e su lts  o f  the  
Essex school preference survey in d icates a great l ik in g  fo r  f is h  
fin gers but a s ig n if ic a n t  d is l ik e  of f is h  cakes.
Pasta .
Data referr in g  to  pasta dishes i s  only ava ilab le  from h a lf  o f the  
sample schools but spaghetti bolognaise alone seems popular on the  
basis o f appearances only in  East Anglia and the South E ast. In  
support o f th is  contention Catering Advisers in  the South West and 
North West report the unpopularity o f a l l  pasta except sp agh etti 
bolognaise. In fa c t , a l l  "foreign" fare seems to  fin d  most favour in  
the South East and East Anglia.
P a s tr ie s .
Pastry d ishes seem to  be most popular in  the schools representing  
Scotland and Yorkshire + Humberside. P ies are featured most often  on 
menus in  Scotland and the South West, but appear to  be the e sp ec ia l 
favourites in  Scotland and Yorkshire + Humberside; notably meat p ies  
in  ScotlandjSteak and kidney end chicken end ham in  Yorkshire and 
Humberside. Chicken p ies a lso  appear popular in  the North West sch o o l.
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P a stie s  alone seem to  find  favour in  the Welsh school where pastry  
dishes are le a s t  popular* Bridies (Scots* muttcn p ies)  only appear 
on S co ttish  menus while Cornish p asties  appear most often on menus 
o f the South West* Meat—and—potato p ie i s  id iosyn cra tic  o f the North 
West and Yorkshire & Humberside, where i t  appears to  be very popular*
Meat puddings seldom appear on any menus, i f  a t a l l ,  and 
Catering Advisers in  the South East report a marked d eclin e  in  the  
preference fo r  steak  puddings over the past 20 years.
Salads.
In each sample 3chool caterers prepare few salads and so  in fe r  re a liza tio n  
o f th e ir  lack  o f popularity, e sp ec ia lly  in  Wales, Scotland, East 
Anglia and in d u str ia l Derbyshire (East Midlands). S c o tt ish  Catering  
Advisers deem salad to  be unpopular but in  the North West there i s  
reported a sm all but constant demand of about \5% even in  w inter.
Flan or scotch  egg salad seem to  be the le a s t  d islik ed  in  the north  
and cheese salads in  the south.
Sandwiches.
Among the only three schools which o ffer sandwiches, the one in  the  
South East alone shows any s ig n if ic a n t demand for then. Indeed, i t  
i s  only Catering Advisers in  the South East region who report any 
demand fo r  open sandwiches, hot dogs, hamburgers in  r o l l s  and other 
snack item s.
M iscellaneous di3hes and sundry item s.
On the basis of the sample menus i t  seems th at made-up 
cheese and egg d ishes are not p articu lar ly  popular anywhere, but the  
northern sample school caterer reports le a s t  unpopularity.
The Leeds U niversity  school preference data in d icates a s ig n if ic a n t  
l ik in g  o f eggs for  a main course item , and sim ilar inform ation from 
Norfolk in d icates an enjoyment o f made-up egg d ish es.
"Stovies**, a S c o ttish  d ish  (prim arily o f potato,sausage and onion), 
i s  offered  only in  Scotland, and according to  Catering Advisers i s  
very popular as are a l l  other f i l l i n g  dishes with a high potato  
content. Of a l l  regional Catering Advisers only ones from Scotland  
report a high popularity of th ick  soups and broth, which i s  borne out 
by the pupils* own preference study in  F ife : southern caterers
s p e c if ic a l ly  mention a d is lik e  of soups and even stew s.
According to  Catering Organizers in  L incolnshire, cold meats are o ften  
served at home with hot vegetables and th is  preference i s  r e f le c te d  
in  the school m eals, but in  other parts of the East Midlands, such as
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the in d u str ia l areas o f Derbyshire, i t  seems that more f i l l i n g  foods 
are preferred.
School menus from the West Midlands seem to  be characterized  
by a profusion o f sauces offered with p r a c tic a lly  every d ish , includ ing  
home-made *H.P.1 sauce, mint, piquant, tomato, apple, onion, w hite, 
parsley  and egg sauces. A v a ila b ility  of salad cream, chutney and 
pickled red cabbage seems certa in ly  to  be a n oticab le  p e c u lia r ity .
Northern Welsh menus seem to  be rather more "traditional"  
in  content than those from South Wales and a lso  s p e c if ic a l ly  mention 
tartare  sauce with f i s h  and ch ips, apple sauce with pork p ie  and 
mint sauce with Welsh lamb s.most s ig n if ic a n t  i s  the fa c t  that these  
mentis are in  Welsh.
8 .7 .7 .2 . VEGETABLES. ( F i g .  A .8 .2 . & S .8 .2 .)
I t  i s  somewhat d i f f ic u l t  to  give a f a ir  representation  o f  
reg ion al preferences as rawr data was ava ilab le  only from schools in  
Scotland and the North, the East Midlands and East A nglia.
N evertheless, i t  would appear that green vegetables are m arginally  
more popular than root vegetables in  the schools in  Scotland, the East 
Midlands and East Anglia, but le s s  in  the North. In the South West 
Catering Advisers report the popularity of a l l  vegetab les, e sp e c ia lly  
fresh  ones, while tinned or frozen peas tend to  be more acceptable in  
the South E ast.
green vegetab les.
Cauliflower and "blue peas" seem to  be most popular in  the school in  
Scotland and cabbage in  the North and East Midlands. O verall, green 
vegetables seem to  be most acceptable in  southern reg ion s, according  
to  Catering A dvisers, and indeed the F ife  pupils* study does not 
mention any "greens" at a l l .  The "mushy" (dried) peas, seem ingly  
enjoyed by northern p u p ils, are d islik ed  by pupils in  Essex.
Root vegetab les.
Beetroot appears to  be the S co ttish  school*s favourite end ( fr ie d )  
onions that of the Northern school. Carrots are seemingly popular 
in  the East Midlands* school but a lso  tend to  have a r e la t iv e ly  high  
popularity and frequent menu appearance in  the one in  the North.
Root vegetables are reportedly unpopular in  Yorkshire & Humberside, 
according to  a number o f the region*s school Catering A dvisers.
Other vegetab les.
Baked beans seem to  be by far the most popular of vegetables other
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tlian "green" or "root", and th is  i s  borne out by Catering Advisers in  
many reg ion s, e sp e c ia lly  Scotland, the North West, South West and 
West Midlands, as w ell as by the pupils* own preference s tu d ie s .  
Apparently in  Lancashire a l l  vegetables are d islik ed  with the exception  
o f baked beans.
In Scotland and the East Midlands spaghetti i s  sometimes used as a 
"substitu te vegetable" and in  th is  ro le  appears popular in  Scotland.
The Leeds data in d ica tes th at r ic e  i s  enjoyed as a vegetable by a 
sm all percentage, while the Norfolk pupils* study shows i t  to  have a 
s ig n if ic a n t  popularity.
Potato.
No raw data was ava ilab le  for  eith er production volumes or menu appear­
ances o f d iffer e n t forms o f potato. However a l l  S c o ttish  Catering  
Advisers report the great popularity of chipped potatoes: indeed one
remarked that "any d ish  with chips i s  preferred to  one with mashed 
or b oiled  potatoes, irresp ectiv e  of what the main d ish  is " . Advisers 
from the North West, East Midlands, West Midlands and South West a lso  
report the s tr ik in g  preference for "chips", and th is  i s  corroborated 
by a l l  the pupils* preference stu d ies. The Leeds data and Norfolk  
school study a lso  in fer  a considerable demand for ro a st potatoes, 
while the F ife  and Essex school preference stud ies show baked potatoes 
to  have a degree o f popularity.
8 .7 .7 .5 . DESSEBTS. (Fig . A .8 .3 . and S .8 .3 .) .
In a l l  the sample schools except in  the East Midlands and 
East Anglia heavier desserts appear to  be more popular than l ig h t  
d e sse r ts . Milk puddings seem to  be le s s  popular than the heavier  
d e sse r ts , except in  the North West, although even here the d ifferen ce  
i s  n e g lig ib le . However,in re la tio n  to  the lig h t  d esser ts ,m ilk  puddings 
seem to  be le s s  popular only in  the schools o f Wales, the East Midlands 
East Anglia and the South East. Confectionery i s  seem ingly more 
popular than any other type o f dessert in  the schools in  Wales, East 
Anglia and Yorkshire and Humberside.
( in  th is  context confectionery refers s o le ly  to  ca k es /g a tea u x /b iscu its .)  
Confectionery.
Cakes as a dessert seem most popular in  Wales and le a s t  popular in  
the South East, although they are featured most often  on South Eastern 
schools menus •
B iscu its  are enjoyed noticab ly  le s s  than cakes everywhere.
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Doughnuts are seemingly the favourite cakes as they have a fa ir ly  
high *pf* value in  each school in  which they are o ffered , and the  
Essex preference survey shows them to  be more popular than any other 
p o ssib le  d esser t, I r is h  apple cake in  the S co ttish  school has the 
highest ind ividual pf value. According to  the Catering Advisers o f  
the Inner London Education Authority, gingerbread, which was once a 
great favourite in  London i s  now ra rely  served.
Heavier d esser ts .
O verall the heavier puddings seem to  gain highest favour in  the sample 
schools o f Wales, Scotland, the East Midlands and Yorkshire + Humber­
s id e .
"Tart" and "flan" seem to  be most enjoyed in  the Welsh; "crumble","pie", 
and "pudding" in  the S co ttish ; "sponge" and "roll" in  the East Midlands 
and "cobbler" in  the Yorkshire and Humberside sch ool.
Rhubarb crumble i s  offered  in  the greatest number o f  schools and seems 
to  be enjoyed in  each, e sp ec ia lly  Scotland. The Norfolk pupils* study  
shows fr u it  crumble to  be the most popular dessert and the F ife  study ? 
s p e c if ic a l ly  mentions apple and apricot crumbles as e sp ec ia l favour­
i t e s .
Flans appear to  be very popular both in  the Welsh and S c o ttish  sch oo l. 
Fruit p ies seem very popular in  the Midlands while lemon meringue 
p ie  which i s  ava ilab le  in  the m ajority o f regions,seem s to  fin d  g rea test  
popularity in  Scotland, having a *pf* value o f 2 .55 . The N orfolk  
and Essex pupils* preference stu d ies record a s ig n if ic a n t  l ik in g  fo r  
lemon meringue p ie  and the Leeds data for apple p ie .
Most puddings appear on menus in  the south but le v e l  o f popularity  
seems to  be h ighest in  schools in  Scotland and Yorkshire + Humberside. 
N evertheless a l l  puddings in  the southern regions, apart from meringue 
ahd Queen o f Puddings, have *pf* values greater than u n ity . Steamed 
puddings seem to  be e sp ec ia lly  enjoyed in  the in d u str ia l areas o f the  
North West, according to  the Regional Catering Adviser.
In the South West the Catering Adviser for G loucestershire fin d s th at  
boys enjoy heavier puddings while the g ir ls  favour b is c u it s ,  cakes and 
buns, although both enjoy pastry d esserts .
Jam ro ly  poly appears to  be very popular in  the East Midlands* school 
v h ile  shortcakes only seem to  be enjoyed in  the South West*s sample 
sch ool.
Figures of d ish  production in  the school in  the East Midlands r e f le c t  
1he extreme popularity o f a l l  spcnge puddings, although chocolate
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sponge and trea c le  sponge seem to  be p articu lar ly  popular in  Yorkshire 
and Humberside, jam sponge in  Scotland, pineapple sponge in  Wales and 
sultana sponge in  the East Midlands* In the South East sponges do 
not seem to  be popular and th is  i s  corroborated by the Catering Adviser 
who f e e ls  b is c u it s ,  yeast products and lig h te r  desserts are preferred. 
The Leeds data in d icates a particular lik in g  for  spange puddings as 
do the F ife  and Norfolk pupils* preference s tu d ie s .
Strudels are only featured on the South Eastern sch o o l's  menus, but 
do seem to  achieve a reasonable popularity.
Apple ta r t  gains the h ighest *pf* value in  the school in  Scotland, 
whereas Bakewell ta r ts  seems to  be most popular in  the one in  Wales.
Jam ta r t  i s  a favou rite  in  the West Midlands school and mincemeat ta r t  
in  the East Midlands.
Syrup ta r t  finds greatest favour in  the Yorkshire and Humberside sch oo l. 
O verall, ta r ts  seem le a s t  popular in  southern regions and most popular 
in  Wales. In the northern part of the county of Cumbria, according 
to  the Catering Adviser, f r u it  ta r ts  are known as 'p la te  cakes* and 
are very popular j  they are served cold , having been iced  immediately 
prior to  se r v ic e .
Light d esser ts .
L ighter d esserts  appear to  be most popular in  the schools in  the 
East Midlands and Wales, and le a s t  in  that o f the South West. Banana 
custard and ice-cream seem to  be e sp e c ia lly  popular in  the East Mid­
lands* sch oo l, but unpopular in  the south. The Catering Adviser f e e ls  
th at ice-cream  i s  a lso  a particular favourite in  the West Midlands, 
although i t  does not appear on the analysed menu sample.
J e l ly  and t r i f l e  appear to  be favoured in  Scotland, in  contrast to  
th e ir  marked unpopularity in  the North. Yoghurt only seems popular 
in  the East Midlands. The F ife  pupils* preference study in d ica tes  
th at t r i f l e  i s  popular, but the Essex and Leeds data demonstrate i t s  
unpopularity.
M ilk  -puddings.
The East Midlands school r e f le c ts  the grea test preference for  m ilk  
puddings; those o f the North and South East the le a s t .  That r ic e  
and semolina puddings are seemingly most popular in  Scotland, and the  
former appear to  be p articu la r ly  d islik ed  in  the South East i s  apparent 
from a number o f schools* menus.
M iscellaneous.
Cheese and b isc u its  are offered in  the m ajority o f  schools and although
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they have a high number of menu appearances in  most o f th ese , they  
only seem to  gain a degree of popularity in  the school in  the South 
West, and th is  i s  borne out by the findings o f the South West Catering 
Advisers .
However, cheese and b isc u its  have a r e la t iv e ly  high popularity ra tin g  
in  the Essex pupils* preference study.
Fruit salad appears to be popular in  a l l  schools where i t  i s  a v a il­
ab le , e sp e c ia lly  that o f Yorkshire and Humberside, but fresh  f r u it  i s  
unpopular. The Norfolk pupils* study does however in d ica te  a consider­
able l ik in g  for  fresh  apple, banana and orange.
8 .8 . Conclusions.
From a l l  sources of information i t  would seem that only in  
Scotland i s  there a demand for soup in  school meals. The S c o tt ish  
preference for mince, made-up meat d ish es, p ies and tra d itio n a l d ishes  
such as haggis, b rid ies and sto v ie s  i s  a lso  apparent. The South East 
and South West seems to  be the stronghold o f preference fa r  roasted  
meats, although other tra d itio n a l d ishes such as meat puddings are 
d eclin in g  in  popularity everywhere. Beef appears to  be preferred in  
the north and lamb and mutton in  Wales and the south o f England, while 
o f f a l ,  unpopular everywhere, only seems to  find  a reasonable degree 
o f  favour in  Wales. Beefburgers, mince and scane other convenience 
foods such as f i s h  fin gers appear to  be particular favou rites in  most 
reg ion s. Pasta and curry now appear on a l l  regional menus but the  
more usual "foreign" dishes and snack items are more prevalent and 
popular in  southern regions.
"Chips" and baked beans are now ubiquitous fa v o u rites . 
N evertheless, Scots appear to  have a marked preference for  anything  
with a high potato content, root vegetables find  most favour in  
s p e c if ic  northern areas and green vegetables are most enjoyed in  the  
south. Spaghetti, r ic e  and other vegetable su b stitu te s  show an 
in creasing gradient o f a ccep ta b ility  towards the South East.
The heavier d esserts find grea test popularity in  the Midlands 
Wales, North and Scotland. Only strudels fin d  popularity in  the 
South, and th is  i s  an example o f the acceptance o f "foreign" d ishes  
more rea d ily  in  th is  part o f the country. Confectionery i s  le a s t  
popular in  the South East, milk puddings most popular in  the East 
Midlands, while cheese and b iscu its  only seem to be enjoyed in  the  
South West. Fresh f r u it ,  l ik e  vegetab les, i s  a southern preference.
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Wit hin these broad generalizations o f regional ta s te s  
w ithin the school catering serv ice , some s ig n if ic a n t preferences do 
emerge, even from the somewhat scanty evidence analysed here.
To date no serious attempt has been made to  elucidate pupils* preferences; 
su rely  there i s  a need for th is  i f  children are to  be nourished  
adequately and taught the fundamentals of sound n u tr itio n .
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CHAPTM 9
HOSPITAL PATIEiTTS1 REGI PETAL' FOOD PREFERENCES.
2U1- The im portance of H osp ita l C a te rin g .
" I f  foods co n trib u te  as a  n e c e s s ity  to .th e  p re se rv a tio n  of 
l i f e  and h e a lth , they  a lso  produce th e  g re a te s t  p a r t  o f those distem pers 
to  which we are  su b je c t -  and many tim es by the  i l l - u s e  o f them, may 
cause even death  i t s e l f . ” A P h y sic ian , L.Lemery, 1745.
H osp ita l feed in g  has been considered as im portan t fo r  some 
considerab le  tim e ("H isto ry  o f H osp ita l C a te rin g ”, chap. 5, s e c tio n  5*5«).
More re c e n tly , i t  was; acknowledged a t  th e  Hope H osp ita l 
Conference on. H osp ital C a te rin g  (1961).th a t
"food in  h o sp ita l  i s  th e  most im portant th in g , and th e  re p u t­
a tio n  o f a  h o s p ita l  i s  made by i t s  food s e r v ic e .”
Apart from the d i r e c t  b e n e f it  which s u i ta b le  food can im part 
to  th e  p a t ie n t s 1 s ta t e  o f h e a lth , h o s p ita l  meal tim es can a lso  be o f 
therap eu tic  value by r e l ie v in g  tedium and ten s io n .
Obviously p a tie n ts  a re  r e lu c ta n t  to  ea t d ishes which they  
d is l ik e .  In  consequence, necessary  nourishm ent may be la c k in g  arid a lso  
th e  ensuing wastage of food would prove uneconomic.
D is lik e  o f foods can e i th e r  be a f fe c te d  by th e  u n p a la ta b i l i ty  
o f th e  d ish  i t s e l f  or personal p re fe ren ces . Aspects o f th e  accep t­
a b i l i t y  o f h o s p ita l  meals have been in v e s tig a te d  a number o f tim es.
2 * 2. Previous S tu d ies  of th e  A c c e p tab ility  o f Food in  H o sp ita l C a te r in g .
P l a t t ,  Eddy & P e l l e t t  (1965), having surveyed 152 h o s p ita ls  
in  England and Wales, found th a t  as th e  s iz e  of h o s p ita ls  in c re a se d , th e  
food q u a li ty  decreased and up to  45/* o f cooked food s e n t to  th e  wards 
was w asted. They concluded th a t  "too much depends upon a d m in is tra tiv e  
ro u tin e  and too l i t t l e  on d ir e c t  ob serv a tio n  of the p a t ie n ts  to  d isco v e r 
what th ey  need, what they  e a t and when they  e a t . ”
A Harlow h o sp ita l survey  (Anonymous, 1968) d iscovered  th a t  
a lthough p a tie n ts  were g en e ra lly  s a t i s f i e d  w ith  the q u a li ty  and v a r ie ty  
o f th e  food, one q u a rte r  of them d id  n o t f in d  i t  to  be ho t enough when 
i t  reached them.
Glew (1968) s tu d ied  the a t t i tu d e  of p a tie n ts  to  th e  food 
served in  the  General In firm ary , Leeds. I t  was found th a t  males were 
more s a t i s f i e d  w ith the food than fem ales, and th a t  as age in c re a se d ,
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degree o f s a t i s f a c t io n ■ w ith  the  food increased* S in g le  fem ales 
in d ic a te d  most d is s a t i s f a c t io n .  Type o f trea tm en t, whether m edical 
or s u rg ic a l ,  d id  no t cause s ig n if ic a n t  d iffe ren c es  in  p a t ie n ts ' a t t i tu d e s  
to  m eals.
A K ing 's  Fund Report (Raphael, 1969) included some questions
on food in  th e i r  survey of 1548 p a tie n ts  in  9 E nglish  h o s p ita ls .  They
found th a t  most p a t ie n ts  c r i t ic iz e d  th e  la c k  of choice of d ishes on 
th e  menu.
A survey jo in t ly  undertaken by th e  C atering  Research U nit of 
Leeds U n iv e rs ity  and the U nited Leeds H osp ita ls  (1970), concluded th a t  
th e  p rov ision  of a choice improved th e  p a t i e n t 's  assessm ent o f the food 
q u a li ty  as i t  would be p a r t ly  p o ssib le  to  avoid a d is l ik e d  d ish .
A p i lo t  s tu d y  fo r  th e  "Good Food Guide on H o sp ita ls” in  1971/
72 (H o sp ita l and H ealth  S erv ices Review, Oct. 1972. p .562) a lso  found
th a t  food a c c e p ta b il i ty  i s  in creased  i f  p a tie n ts  a re  ab le  to  choose 
from a menu on th e  previous day, although v ery  wide v a r ia t io n s  in  
s tandards of both c a te r in g  and p a t ie n ts ' s a t i s f a c t io n  were found between 
v arious h o s p ita ls .
The f in a l  re p o rt o f th i s  survey o f 57 h o s p ita ls  in  S .E . Thames H o sp ita l 
Board Region (Dunne, 1974) agreed w ith f in d in g s  of previoxis su rveys.
The fewer the number of beds in  a h o s p ita l ,  th e  h igher th e  s a t i s f a c t io n  
w ith m eals, as had p rev io u sly  been found by F l a t t ,  Bidy and P e l l e t t  
(1965). That o ld er p a tie n ts  were more e a s i ly  s a t i s f ie d  agreed w ith  
Glew's (1968) f in d in g s . In  a d d itio n , app reciab ly  h ig h er le v e ls  o f 
s a t i s f a c t io n  were found in  lo n g -s tay  wards compared to  the  adm ission 
ward3. No d i r e c t  r e la t io n s  h ip . between th e  co st of food and p a t ie n t s ' 
s a t i s f a c t io n  w ith  meals was apparen t. Bulk se rv ice  m eals were found 
to  be le s s  s a t is f a c to ry  than p la ted  s e rv ic e , but th e  l a t t e r  in  i t s e l f  
did n o t guarantee good m eals. Glew (1968) had p rev io u sly  shown p re ­
cooked fro zen  food to  be as accep tab le  to  p a tie n ts  as t r a d i t io n a l  
c a te r in g  methods, but the  "Good Food Guide” survey found th e  le v e l  o f 
p a t ie n ts ' s a t i s f a c t io n  w ith  th e  frozen  food se rv ice  a t  two h o s p ita ls  
to  be poor, accentuated  by c r i t ic is m  of th e  lack  o f v a r ie ty .  About 70£0 
of p a tie n ts  considered th a t  they  were o ffe red  the  same s o r t  o f d ish es  
as they  would e a t a t  home: of those who complained about th e  m eals,
the  m a jo rity  claimed to  have been served  w ith  u ^ fsm ilis i’ d ish e s .
Brown, Carden, S tanton  and S tock (1969) s e n t q u es tio n n a ire s  
to  287 p a tie n ts  in  21 h o sp ita ls  throughout th e  U nited Kingdom to  t r y  
and d iscover which foods were p a r t ic u la r ly  lik e d . The survey was in tended
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to  r a t e  the  p o p u la r ity  of in d iv id u a l foods and no t to  judge d ish  
q u a li ty , R a tio n a l fa v o u rite s  became apparent and some in te r e s t in g  
reg io n a l p references were a lso  h ig h lig h te d . Made-up meat d ish es  were 
most popular in  S co tland , p a r t ic u la r ly  b lack  sausage and hamburger,
(20$ more popular than elsew here). The rev e rse  was tru e  in  th e  ITorth 
o f England where th ese  d ishes were 10-14$ le s s  popular than e lsew h ere’ 
and r a v io l i ,  to a d - in - th e -h o le , bacon-and-egg p ie  or s p a g h e tti  bolognese 
were shunned by a  th ird  of p a t ie n ts .  P a s ta  was most popular among 
so u th e rn e rs . Scots had a g re a t l ik in g  fo r  h e rrin g  (12$ above average 
p o p u la r ity ) , kedgeree ( 14$  above) and fish cak es  (16$ above), and 
N ortheners fo r  f i s h  f in g e rs .  Only Londoners app rec ia ted  j e l l i e d  e e ls ,  
w hile Scots most app rec ia ted  Scotch eggs (24$ above average). Cheese 
d ishes found le a s t  p o p u la rity  in  th e  ITorth of England, where chips were 
p a r t ic u la r  fa v o u r ite s .  Regional d iffe re n c e s  in  vegetab les were found 
to  m irro r those  found by th e  R a tio n a l Pood Survey Committee (1967):~
’’D ie t in  th e  South and South East ( in c lu d in g  London) was 
ch a rac te rize d  by a high average consumption o f . . . . .g r e e n  v e g e ta b le s , 
bu t no t of po ta toes or o ther v e g e ta b le s .” ■ S cots consumed few green 
vegetab les but more ro o t v eg e tab les . As f a r  as puddings were concerned 
S c o tt is h  p a tie n ts  lik ed  f r u i t  w ith ice-cream  or cu sta rd  15$ le s s  than  
elsew here, whereas n o rth e rn e rs  lik ed  steamed pudding 10$ more.
A food preference survey of 2773 p a tie n ts  (41$ men) in  124 
o f the  560 h o s p ita ls  in  S co tland , was conducted by th e  S c o tt is h  H o sp ita l 
C a te rin g  School, Edinburgh in  1972, (published  1973), the  aim being  to  
e s ta b l is h  p re fe rre d  foods. I t  was again  found th a t  on the  whole women 
have more food d is l ik e s  than  men w hile lo n g -s ta y  p a tie n ts  were most 
s a t i s f i e d .  F avourite  d ishes d if fe re d  among age groups and s o c ia l  c la s s e s .  
Among Scots in  g en era l, b ro th , ro a s t  beef, b o iled  p o ta to e s , ( c a r ro ts  
fo r  men, cabbage fo r  women), and r ic e  pudding were th e  fa v o u rite  midday 
meal d ish e s . For th e  evening meal f i s h  and ch ip s , f r e s h  tom atoes and 
pancakes were most popular. P re fe rre d  b re a k fa s t d ishes v a ried  
co n sid e rab ly . W ithin Scotland i t s e l f  reg io n a l d iffe re n c e s  were found. 
Made-up meat and f i3 h  d ishes and b lue cheese a re  most popular in  th e  
n o r th -e a s te rn  reg io n , and f i s h  and chips and white bread in  th e  we3t.
Cod ro e  i s  le a s t  popular in  th e  western re g io n . The conclusion  was 
th a t :  ’’. . . l o c a l  food preferences should be taken in to  co n s id e ra tio n
in  th e  p lanning  of h o sp ita l m e n u s ...” and ” . . . . c u rre n t 
tren d s  in  food p references throughout B r i t a in . . . ( sh o u ld ) . . .  
be assessed  bjr ro u tin e  su rv e y s ,”
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9 .5 , Im p lica tio n s  of P r io r  In v e s tig a tio n s ,
However well prepared the  meals in  a h o s p ita l ,  i f  a d ish  i s  
d is l ik e d  i t  w ill  no t be ea ten , and h o s p ita l  p a tie n ts  on normal d ie ts  
d i f f e r  in  th e i r  choice of food. I f  i t  i s  considered d e s ira b le  th a t  
p a t ie n ts  should be s a t i s f i e d  by th e  food they  re c e iv e , then a lim ite d  
choice of d ish  should be a v a ila b le  (Clew, 1970). I t  i s  p o ss ib le  th a t  
th e re  i s  some d is p a r i ty  between what the  p a t ie n t  wants to  e a t (o u ts id e  
th e  c o n s tra in ts  of sp e c ia l d ie ta ry  trea tm en t) and what th e  c a te re r  or 
h o s p ita l  ad m in is tra to r th in k s  he wants to  ea t (Glew 1970). However, 
w h ils t tak in g  in to  account th e  l ik e s  and d is l ik e s  o f people i t  must be 
remembered th a t  h o sp ita l c a te re rs  cannot c a te r  fo r  th e  whims and fan c ie s  
o f in d iv id u a ls  but should t r y  to  s t r ik e  a  happy balance to  s a t i s f y  most 
(S .J .  F lacks, 1960). A d d itio n a lly  i t  would seem th a t  u n fam ilia r  dishe3 
a re  n o t enjoyed (Dunne, 1974) .
Although general h o s p ita l  p a tie n ts  are  no t of th e  same sex or 
of a s im ila r  age, and th e  d u ra tio n  of th e i r  h o sp ita l trea tm en t v a r ie s ,  
i t  may g en e ra lly  be assumed th a t the p a tie n ts  come from the  same a re a , 
w ith in  a c e r ta in  ra d iu s  of th e  h o s p ita l .  Therefore they  could w ell have - 
re g io n a l food p references in  common, as in d ica ted  by Brown e t  a l  (1969) 
and th e  S c o tt is h  H osp ita l C atering  School (1973).
9 .4 . S tudy of H osp ita l P a t ie n ts 1 Regional Dish P re fe ren ce s ,
9 .4 .1 . Aim.
The aim i s  to  t r y  to  id e n t i fy  th e  re g io n a l d ish  p re fe ren ces  
among h o sp ita l p a t ie n ts ,  the  ex is ten ce  of which i s  in d ica ted  to  be 
probable by previous s tu d ie s ; and to  d iscover whether h o s p ita l  c a te re rs  
a re  aware of them, w ithin  th e  c o n s tra in t  of a lim ited  choice menu.
9 .4 .2 . S e le c tio n  of R a tio n a l H ealth  S erv ice  General H o sp ita ls .
The c o n s tra in ts  of cost and a lim ite d  choice menu have to  be assumed 
as l im ita tio n s  w ith in  which a c a te re r  organizes h is  menu cy c le . To be 
ab le  to  compare p a t ie n ts ’ p references in  various p a r ts  of B r i ta in ,  as: 
many v a r ia b le s  as p o ss ib le  between h o sp ita ls  need to  be e lim in a ted .
For th i s  reason  only R a tio n a l H ealth  S erv ice  h o s p ita ls  o ffe rin g  a  
choice of d ishes were considered , as a l l  meals would have to  conform to  
a s im ila r  s tandard  of c o s t, q u a li ty , q u an tity , p rep ara tio n  and p re se n t­
a t io n .
The cost a l lo c a t io n  fo r  p a t ie n ts  i s  based on th e  h o s p ita l  p r ic e  index 
and i s  issu ed  to  Regional C a te rin g  A dvisers monthly by th e  Department
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of H ealth  & S o c ia l S e cu rity , (D .H .S .S .).
e .g .  o f p ro v is io n  co st index , fo r  May 1975• (p ric e  index = 1 2 9 * 4 5 ). 
acute p a tie n ts  (& s ta f f )  = £5.85 to  £4 .14 , per week.
g e r i a t r i c  p a tie n ts  (& s ta f f )  = £3.85 per week 1 (minimum accep tab le  
p sy c h ia tr ic  p a t ie n ts  (& s ta f f )  + £5.73 " *' f  expenditu re)
There i s  no minimum s t ip u la t io n  covering the) n u t r i t io n a l  
con ten t of meals and so r e s t r i c t io n s  a re  o f co s t e f f ic ie n c y , e sp e c ia lly  
as- i t  has been estim ated th a t  one meal over ordered or over-cooked in  
each h o s p ita l  throughout th e  United Kingdom fo r  one year c o s ts  approx­
im ate ly  £1,000,000 (Bearpark 1974) .
However th e  C atering  and D ie te t ic  Branch of th e  D.H.S.S. does is s u e  
p u b lic a tio n s  recommending th e  C a terer to  allow  fo r  th e  v ario u s  p a tien ts*  
r .  needs r e la t in g  to  n u tr ie n ts ,  th e ra p e u tic  d ie t s ,  len g th  and type of
h o sp ita l trea tm en t, feed ing  d i f f i c u l t i e s  and d ie ta ry  m o d ifica tio n  fo r  
the  observance of re l ig io u s  laws (DHSS, F e b . ,1975).
N atio n a l H ealth  S erv ice  p a tie n ts  a lso  provide a  c ro s s -s e c tio n  
of s o c ia l  c la s se s . To fu r th e r  reduce in flu e n c in g  f a c to r s ,  General 
h o s p ita ls  were.chosen to  ob ta in  a r b i t r a r y  p roportions of age-groups, 
males and fem ales, and medical co n d itio n s .
I n i t i a l  Methodology.
A l e t t e r  was sen t to  each of th e  s ix te en  Regional H o sp ita l 
Boards ( f i g . 4 . 1. ,map 8; f ig .A .4 .lO .(e ) )  o u tlin in g  th e  in te n tio n  of th e  
s tudy  and re q u es tin g  samples of menus w ith "d ish  uptake"* f o r  a t  l e a s t  
one menu cy c le , from as many h o sp ita ls  in  t h e i r  reg io n  as p o s s ib le .
* ("d ish  uptake" rep re sen ts  th e  number of people choosing a 
c e r ta in  named d ish  from a menu on one occasio n .) 
U n fo rtunate ly  response was poor bo th  in  q u a n tity  and q u a li ty ,  
although  a very  few in d iv id u a ls  d id  give generously of th e i r  tim e and 
h e lp . Of th e  few menus which were rec e iv e d , th e  m a jo rity  had no "d ish  
uptake" f ig u re s , and even a f te r  considerab le  tim e, fu r th e r  re q u e s ts ,  and 
in  some cases, v i s i t s  to  the H osp ita l Boards and h o s p ita ls  them selves, 
very  few s t a t i s t i c s  were forthcom ing.
The i n i t i a l  in te n tio n  of in tra - r e g io n a l  h o s p ita l menu 
comparisons had to  be abandoned when i t  became c le a r  th a t  only one 
reg ion  was rep resen ted  by more than one h o s p ita l .  In  the  case of some 
reg ions i t  proved extrem ely d i f f i c u l t  to  o b ta in  menu samples from even 
a  s in g le  h o s p ita l .
Lsanitations of tim e made i t  n ecessary  to  o b ta in  and use  menu 
samples from only one h o sp ita l in  each of th e  food p re fe ren ce  reg io n s  
( f ig :  4 .2 .) .
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(The Regional H o sp ita l Board d e l in ia t io n s  ( f ig .4 .1 « 8 ; f ig .A .4 .1 0 .( e ) ) 
were n o t used, as comparison of h o s p ita l  p a tie n t p references w ith 
re g io n a l p references in  o th e r spheres o f c a te r in g  would have been 
com plicated .)
E v e n tu a lly ,  one s e t  of menus w ith f ig u re s  o f "d ish  uptake" 
fo r  a complete menu cycle was rece ived  from one General H.H.S. h o s p ita l  
in  a  named to m  from each of th e  food p reference reg ions of B r ita in  
( f i g .9 .1 . ) .
F is r .9 .1. Dish choice a v a ila b le  in  h o sp ita ls  involved in  the  s tu d y .
Regions lia Sc IT Y+H m t EH EM HA. SS SV
1967-71 A llocated 25.8 62.8 29.3 42.8 61.7 25.7 41.6 13.6 167. >37.8
h o s p ita l  beds(*000)*
One 1T.H.S
General H osp ita l in : CAR­ EDIN­ NEVJ- LEEDS BURN­ LEIC­ BIRIiI hCAMB­ hajtd] BRIS­
DIFF BURGH CiSTLS LEY' ESTER GEAK RIDGE WCE3E TOL
LSLTGH OF METOCTCLS 4 4 4 3 5 5 4 5 5 3
-WKS
PERIOD OF MEETUCYCLE 1.4.75 1.5.75 1375 1.5.75 23.9.74 28.4.75 29.4.74 5.9.74 1.7.73 21.1.7:
284.75 285.75 283.75 21.5.75 21.10.?/ 14.675 20.74 10.10.7^ 4873 11.2J!
BREAKFAST-1 ST Course 3 2 1 3 5 2 1 5 3 3
-  Hot D ish 6 2 2 2 3 2 3 4 3 2
MIDDAY I-IEAL-Starter 1 1 1 1 1 2 1 MOMS HOME
-Main Dish 3 4 3 4 4 4 5 3 5 4
-V egetable 2 1 1 2 2 — - 2 2 2
-P o ta to 2 2 nc. 1 2 — — 1 1 2
-D essert 4 3 5 4 5 4 5 5 4 5
EVENING KEAL-Starter 1 TOTS IT (ME 1 TOTS 1 1 1 1 3
-Main Dish 3 3 2 4 5 4 5 3 3 4
-V egetable 2 - - 2 2 - - 1 1 2
-P o ta to 2 1 - 2 2 - - 1 1 2
-D esse rt 4 2 2 4 5 3 5 4 4 c;
(Keys- ( - )  = no choice a v a ila b le  on menu. * sourcesIPC , 1973
o th e r numbers = number of choices a v a ila b le .)
9 ,4 .4 . Method o f A nalysing Raw D ata.
The raw d a ta  of d ish  uptake a g a in s t menus was rece iv ed  in  a 
g re a t v a r ie ty  of forms and so had to  be converted in to  uniform  ta b u la tio n , 
in  the  fo llow ing  way:-
( i )  Dishes l i s t e d ,  and fo r  each appearance of each d ish  w ith in  one
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menu cy c le , consumption figu re marked, ( z ) .
( i i )  Frequency of each dish per memr cycle  marked, (n ).
1 t f I Meal. . . a
Z1 *2 *3 *4'
*1 y2 y5 y4'
Z1 Z2 Zj z4'
Dish
Di
?2
III
D.i
n
n
n1 -  x i
n2 O  = X2
n.j. = Xi
( i i i )  Consumptions l is t e d  in  columns, against dishes : -
Region I E .II R .II I .
D 1 x i
«7
X 1
i-r)
X 1 1 0 0  z
1
n 1 1 0 0  z
& '
V
CM 
CM
X2 ---- D------
Di x i
“i
Xi ——  n — —
TOTALS & 100?
1CX$
where; -  = average uptake o f d ish  D^
=. to ta l  o f average uptakes of d ishes D^  to  D^  o f  R. l ,
X, 100 _ average percentage uptake of each dish  
.j w ithin a menu cycle  in  R . l .
$n1 z  _ average percentage frequency o f appearancei  - o f  each d ish  on one menu cycle in  R . l ,n 1
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The average percentage uptake o f each dish  allows for  
varia tion  in  the number of patients choosing from the menu, the length  
of menu cy c les , and the number of choices availab le on any one day. 
Using an average value of uptake also helps to reduce bias caused by 
an unusually large (or sm all) uptake of an individual d ish  due to i t s  
popularity (or unpopularity) as compared to another grea tly  liked  (or  
d islik ed ) d ish  on the same menu. When a d ish  i s  chosen from a lim ited  
menu, i t s  preference i s  r e la t iv e  to the popularity o f the other dishes  
which appear on the same menu.
Unfortunately the average percentage uptake remains a ffected  
by the varying lengths o f menu cycles and a lso  the unvaried nature of 
some cycles: were a wider range of choices av a ila b le , the average
percentage uptake o f each d ish  would be correspondingly lower. There­
fore the average percentage uptakes of the same d ish  in  d ifferen t  
regions cannot be absolu tely  r e lie d  upon for  d irect comparison. This 
would only be p ossib le  i f  the choice in  each region was to be made from 
an id e n tic a l menu, o fferin g  the same choice of item s.
Anomalies can a lso  occur because the frequency o f appearance 
can a ffe c t  the apparent popularity of a d ish .
For example:
Over a period of 10 days, creamed potatoes appear on the menu each 
day and th e ir  uptake i s  as follow s:
200 portions per day for 8 days = 1,600 portions 
50 11 " «  » 2 " =  100 ”
average uptake = 170 portions/day
On two of these 10 days, roast potatoes are a lso  offered and 
th e ir  uptake i s  as fo llo w s:
150 portions per day for  2 days = 300 portions
average uptake = 1 5 0  portions per day
tabulated, th is  i s :
d ish  group dish region I E li .
POTATO creamed. 1700 170 53.13 
10 83.33
roast 300 150 46.88  
2 16.67
TOTALS: 2,000 3 20 100 
12 100
So, the conclusion i s  that creamed potatoes are more popular than roast 
and they appear more often within a menu cy c le .
In fa ct, on the two days that roast potatoes appeared on the
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menu, the uptake o f creamed potatoes f e l l  dram atically, in d ica tin g  that 
roast potatoes are tru ly  the more popular,
This deduction can be made in  the case of only two d ishes: i f  the
uptake of creamed potato f e l l  when two or more a ltern a tiv es were offered  
i t  would not be possib le  to  say which "was the preferred item . Such 
comparisons can only be made between two items at a time, and due to  
the construction of the m ajority of menus th is  type o f  an alysis was not 
p o ss ib le .
To overcome th is  problem a system of simple ranking of d ishes on the 
basis of th e ir  apparent popularity as judged by uptake was undertaken. 
However, the great number of dishes offered and th e ir  arbitrary  
combinations on menus led to  estimated d is tin c tio n s  of a purely sub­
je c tiv e  nature. This system was therefore abandoned in  favour of the 
tabulated form of analysis which was en tir e ly  ob jective .
9 .4 .5 . R esu lts .
The d eta iled  tabulated r e su lts  of the average percentage 
uptake and average percentage frequency of appearance of each d ish  item  
on the regional menu cycles appear in  the supplementary t e s t ,  tab les  
S .9*1. to  S .9 .11 . in c lu s iv e .
From the lengthy tabulations in  section  S .9 . ,  further tab les  
were constructed to  h igh light regional preferences of certa in  types of 
d ish es, which are included within appendix 9, f ig .A .9*1. to  A .9.11 
in c lu s iv e .
The popularity of a d ish  can be estimated in  terms of i t s  
uptake compared to  i t s  frequency of appearance on the menu cy c le .
For example, an average uptake of 100 in d ica tes  a greater popularity  
when the average frequency of appearance of the d ish  i s  10, as opposed 
to  200.
The proportional Protein:Fat:Carbohydrate composition (in  
gm./lOO gm.) of menu items i s  a lso  included in  the tab les in  section
S .9 . This composition refers to  the ed ib le portion of the cooked, or 
otherwise prepared, food. I t  was not p ossib le  to  obtain the composition 
of every item, but those which appear were obtained from eith er MeCance 
and Uiddowson (i960) preferably, or from Bradley (1956).
9 .4 .6 . DISCUSSIOIT OF RESULTS.
D espite some drawbacks im p lic it  within the a n a ly tica l system  
used, some regional d ifferences in  d ish  preferences among h osp ita l 
p atien ts were elucidated .
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An i n i t i a l  generalization  which can he made i s  that the midday 
meal i s  regarded as the main meal of the day in  Scotland and northern 
regions of England, while the main meal i s  enjoyed in  the evening in  the 
South East and East Anglia. This deduction i s  dram from the fa c t  
that a f i r s t  course i s  ommitted from southern midday menus and from 
, northern evening menus (figs,A9.2. & A93.) at the d iscre tio n  of the Caterer. 
This trend appears to  be borne out by the menu structures found in  
h osp ita ls  other than those used in  the survey.
9 .4 .6 .1 . Breakfast. ( f ig .A .9 .1 .;  tab le  S .9 .1<)
Fruit ju ice  only appears on breakfast menus in  the South West, 
South East and East Anglia and in  the la t te r  two regions i t s  popularity  
i s  underestimated. Stewed f r u it ,  although offered only in  two regions, 
i s  much more popular in  East Anglia than the South East.
Porridge, offered in  every region, appears more often than 
i t s  average percentage uptake would suggest would be necessary, except 
in  Wales and the North West of England. The same i s  true of breakfast 
cerea ls , except in  East Anglia, where "Frosties” appear to  be the  
fa v o u rite . There i s  not a wide range of individual cerea ls offered in  
s u f f ic ie n t  regions for a d eta iled  in ter-reg ion a l comparison.
Bacon, sausage, egg and f is h  main course breakfast d ishes are r 
ava ilab le  in  a l l  regions. Generally the popularity of bacon, sausages 
and f is h  i s  underestimated, but that of eggs (p a rticu la r ly  boiled )  
overestim ated, in  as much as they appear on menus much more often  than 
th e ir  uptake would suggest to  be necessary to  s a t is fy  p atien t preferences. 
Egg dishes are popular however in  the North West. F ish  as a breakfast 
dish  fin d s greatest p op ilar ity  in  the East Midlands (p a rticu la r ly  f i s h  
f in g e r s ) , and, to  a le sse r  extent in  Scotland where f is h  cakes are most 
popular.
O ffal i s  extremely popular in  Scotland, e sp e c ia lly  black pudding. Earn 
i s  most popular in  Yorkshire and Humberside, and pork sausage i s  
preferred to  beef in  Wales. Southerners appear to  favour potato in  
some form as an accompaniment to  th e ir  main d ish , while fr ied  bread or 
to a st are preferred in  Scotland and Yorkshire & Humberside. Tomatoes 
undoubtedly find  most favour in  Scotland and mushrooms in  the South N est.
9 .4 .6 .2 . S ta r ter s . ( f ig s .A .9 .2 .  & A .9 .5 .;  ta b les  S .9 .2 . & S .9 .3 .)
Fruit jiiice  as a " starter” i s  only offered in  the East 
Midlands at the midday meal and in  the South Nest a t the evening meal, 
so in ter -reg io n a l preference comparisons are not p o ss ib le .
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In general, i t  seems that none o f the caterers from the 
h osp ita ls in  the study are aware of which soups are preferred in  th eir  
particular region: those soups which occur most often within menu
cycles are not the favou rites . In some reg ion s, the favoured soups 
at midday are among the le a s t  popular in  the evening, and v ice  versa: 
for example: l e n t i l  soup in  the North N est, spring vegetable in  the 
East Midlands and chicken soup and Scotch broth in  N ales. Only in  the 
South N est, and to  a le sse r  extent the Nest Midlands and North N est, 
are the same soups preferred for both midday and evening meals.
Tomato and o x ta il soups are particular favou rites in  the South 
Nest, more than in  any other region. Soups with a high carbohydrate 
content such as chicken noodle, potato, leek  and potato, and l e n t i l  are 
predominantly served in  Scotland and the North of England. Leek soup 
i s  most popular in  the North Nest a t both meals and asparagus in  the 
Midland regions.
9 .4 .6 .3 . Main Heal D ishes, ( f ig s .A .9 .4 . & A .9 .5 .;  tab les  S .9 .4 . & S .9 .5 .)
Roast meat dishes which are featured on a l l  reg ion s1 menus, 
appear much le s s  often for the evening meal. This i s  a lso  true o f the  
m ajority of other meat d ish es, but to  a le s se r  extent in  southern reg ion s.
Bacon and ham. The highest consumption with respect to  
frequency of appearance on menus i s  found in  the South East at midday 
and in  Yorkshire & Humberside in  the evening. These meats are le a s t  
popular in  Nales •
Beef and veal dishes are reduced in  number on evening menus, 
e sp e c ia lly  in  Scotland, Nales and southern regions. Although these  
dishes are generally  popular everywhere, they are le a s t  popular at 
both meals in  the North N est. Corned beef i s  only served with p ick le  
in  the Nest Midlands.
Lamb i s  le a s t  popular in  the North N est, but i s  p a rticu la r ly  
popular in  the South East in  any form whatsoever. Lamb i s  a lso  
favoured in  the South Nest and Nales, but the number of dishes on 
evening menus i s  much le s s  in  Nales and Scotland than at midday.
Mutton i s  popular in  the South East at midday but in  Yorkshire & 
Humberside and the North Nest in  the evening.
Pork i s  markedly le a s t  popular in  Scotland r e la t iv e  to  i t s  
frequency of menu appearance. In the evening far fewer pork dishes are 
offered everywhere, except in  Nales.
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Pou ltr y  appears more often  on midday menus. Chicken fr ic a sse  
i s  le a s t  popular o f  chicken dishes a t both meals, p a rticu la r ly  in  the  
North West, Scotland and East Anglia. Whenever and wherever roast  
turkey makes one o f  i t s  rare appearances on a menu i t  i s  very popular.
O ffal d ish es , in  contrast to  those o f  other meats, appear 
more often  on evening menus, p articu lar ly  in  the West Midlands and the 
South West. Liver and bacon i s  the most commonly offered  o f these and 
has a high popularity everywhere. Apparently black pudding was once 
part o f  the East Anglian menu, but was not accepted by p atien ts  
(Chivers,1975>.
Hade-wp meat d ishes appear much more frequently on evening 
menus and contribute to  a high carbohydrate intake a t that tim e. 
Beefburger, most popular in  Scotland, i s  offered  in  a l l  regions exept 
the South East. S co ttish  menus feature most made-up meat d ishes a t  
midday, as do East Midlands menus in  the evening. In a number o f  
reg ion s, p a rticu la r ly  in  the south, mince i s  a common menu item which 
has a low popularity. I t  i s  in terestin g  that haggis only appears in  
Scotland, and Lancashire Hot Pot i s  only served in  the tr a d it io n a l 
way, w ith beetroot, in  the North West.
F ish . Cod, e sp ec ia lly  fr ie d , i s  most popular in  the West 
Midlands, whereas in  Wales p la ice  i s  most popular a t both m eals, but 
cod only a t midday. In Yorkshire and Humberside haddock i s  preferred  
while only in  East Anglia do herring and mackerel appear on menus.
Of the f i s h  products, which tend to predominate on evening menus, f i s h  
cakes are most popular in  East Anglia and the East Midlands but f i s h  
fin gers in  the Midland regions a t midday.
Pasta i s  a lso  considered more o f  an evening d ish  by ca terers . 
I t  i s  not very popular in  any region and le a s t  o f a l l  in  the South 
West, although West Midlsnders do seem most fond o f i t .
Pastry dishes have a p articu lar ly  high popularity in  Wales 
aid the North, and are a lso  popular on the rare occasions When they  
appear on We3t Midi end menus.
Pasties end fla n s  appear more often, on evening menus, the former being  
p a rticu la r ly  popular in  Scotland, the North and Midlands. Cornish 
pasty fin d s most favour in  the Scuth West, and o f the two regions which 
feature "Quiche Lorraine", i t  i s  more popular in  the South East than 
the West Midlands. East Anglia, s im ilar to more northerly reg ion s, 
has a low acceptance o f d ishes with "foreign names" (C h ivers,1975)»
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Cottage (or Shepherds) P ie  i s  most popular in  the West Midlands at  
both meals and lamb p ie only appears on South Bast menus, where i t  i s  
popular along with a l l  other types o f lamb.
Heat & potato p ie , although popular in  Yorkshire & Humberside, the 
North West and East Midlands, i s  an unknown d isk  in  the southern reg ion s. 
Steak and kidney p ie  fin d s popularity in  a l l  regions a t midday but 
only in  Wales a t the evening meal. Only in  Yorkshire & Humberside i s  
pork p ie  served with p ick le .
V ol-au-vents only appear on lunchtime menus in  the south where they  
are popular, but they are le s s  popular in  the north where they only  
appear on the evening menus. .
Puddjng3 (su et) do not appear on any menus in  the South East, 
but are r e la t iv e ly  popular in  the Midlands and Wales.
Salads frequently appear on menus o f a l l  reg ion s, e sp e c ia lly  
cold meat sa lad s, but a l l  are markedly unpopular. In northern regions  
salads tends to  be preferred in  the evening and the East Anglian menus  ^
seem to  fo llo w  th is  pattern as salad i s  only ava ilab le  in  the evening. • 
Cold meat and hot vegetables can be obtained in  the East in g l ia  sample 
h o sp ita l, as a r e s u lt  o f  patien t demand (Chivers,1975) •
Sandwiches are most d e f in ite ly  an evening item and further-* 
more only appear on menus in  Yorkshire & Humberside, the North West, , ^
the Midlands and East in g l ia .  Nowhere are they as popular as th o ir  * 
frequency o f appearance might suggest that the caterer thinks them to  
be. Although meat sandwiches are featured most o ften , they seem to  
be no more popular than any other type o f sandwich.
M iscellaneous d ish es . Cheese, egg and other l ig h t  d ishes  
appear predominantly on evening menus everywhere. At midday, although  
not p a rticu la r ly  popular, cheese d ishes fin d  most favour in  the South 
West. Egg d ish es, which are even le s s  popular, are p a rticu la r ly  
d is lik e d  in  the North West. However, egg dishes do become more popular 
in  the evening in  every region , p a rticu la r ly  Scotland, the North and 
South East, while cheese d ishes are enjoyed in  the North West but 
avoided in  the South West, Scotland and Midlands. The Midlands and 
South East o ffer  most m iscellaneous dishes fo r  the midday meal and 
a lso  in  the evening, when they are joined in  th is  by East in g l ia .
Again, i t  i s  in terestin g  to find a trad itional S co ttish  dish, "Stovies", 
only featured in  Scotland.
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• Cooking Methods .>nn%t 'IB w a  iT i .iM i, n ' l r A w e M f i  t m i u m i  hoi him  ■■
0asserol©3 are popular in  a l l  regions, e sp e c ia lly  Wales and 
the Midlands, but fin d  le a s t  favour in  the North West a t midday.
F ricasses are a lso  le a s t  lik ed  in  the North West, and a lso  in  Scotland, 
while they are preferred in  the West Midlands. The Welsh are fond o f  
fr ie d  foods, o f  which fa c t  caterers appear to  be aware: but in  York­
sh ire  & Humberside f r ie s  are not a t a l l  popular.
G r ills  are f a ir ly  popular everywhere and in  Yorkshire & Humberside in  
p articu lar . F ries seem more popular a t midday and g r i l l s  in  the evening. 
Poaching, as a methods o f cooking, a t both meals i s  most popular in  
the West Midlands.
Roasted dishes are d e f in ite ly  most popular a t the midday meal in  a l l  
regions except East Anglia. However, in  the evening, "roasts" are 
only popular in  Wales, Yorkshire & Humberside and the South West.
Sauto d ishes are a lso  most popular a t  midday.
Stews tend to  be considered as a midday meal d ish , e sp e c ia lly  in  the 
North, although they do seem to  be enjoyed in  the evening in  Yorkshire 
and Humberside.
"Foreign dishes" (curry, pasta, e tc .)  have a very high menu frequency 
a t both meals in  the West Midlands, but th e ir  uptake i s  no greater  
than elsewhere. Although many o f these "foreign dishes" appear on 
menus in  the South East a t midday, they are only popular a t the evening j 
meal. i i
9 .4 .6 .4 .  V egetables. ( f ig s .A .9 .6 . & A .9 .7 .;  tab les  S .9*6. & S .9*7*)
Green vegetables are d e f in ite ly  most popular in  the South 
East while root vegetables fin d  greatest popularity in  the north, and 
to  a le s s e r  extent in  Scotland. Carrot and turnip have the grea test  
uptake in  the North West, although green vegetables appear most 
frequently on the menu : conversely, spring greens have the g rea test  
uptake in  the South East where a root vegetable appears most o ften .
Unfortunately no vegetable choice was offered  on the East 
Midlands menu and so th is  region cannot be included w ithin a 
consideration o f the r e s u lt s .  However, where su f f ic ie n t  reg ion al 
data i s  ava ila b le , i t  seems that there i s  a d ifferen t pattern o f  
vegetable preference w ithin any one region a t midday and evening m eals, 
although generally  i t  can be sa id  that a puree o f any vegetab le i s  
unpopular.
At midday broad beans are popular in  the North, brussel 
sprouts in  Scotland and cabbage and green beans in  Wales, but a l l  th ese
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vegetab les are le a s t  popular in  the North West. In the evening, 
contrary* to  t h is ,  broad beans remain le a s t  popular in  the North West. 
Brussel sprouts end cabbage are most popular in  the South West and 
l e a s t  popular in  East Anglia and Wales respectively* a t the evening 
meal. Brussel sprouts and parsley sauce and marrowfat peas seem to  
be popular s p e c ia l i t ie s  o f  the North West alone.
Wherever they are served runner beans tend to  be enjoyed a t  
midday but spinach i s  avoided, e sp e c ia lly  in  the evening. Both peas 
2nd carrots are le s s  popular than th e ir  frequent menu appearances 
might in d ica te  that caterers b e liev e  them to  be, but a combination 
o f  the two i s  everywhere more popular than e ith er  o f the vegetab les  
in d iv id u a lly .
Swede, mixed vegetables and tomato are a l l  d is lik ed  by the 
Welsh, but are enjoyed in  northern regions and East A nglia.
Celery only seems to  be favoured in  East Anglia and savory r ic e  only  
in  the South East.
Baked beans are obviously considered to  be more o f  an 
evening vegetab le, e sp e c ia lly  in  Wales, southern regions and Scotland.
9 .4 .6 .5 . Potatoes. ( f ig s .A .9 .8 .  & A .9 .9 .; ta b les  S .9 .8 . & S .9 .9 .)
Roast potatoes are indisputably the favourites among the  
Welsh a t both meals, and to  a le s s e r  extent among South W esterners. 
Creamed potatoes are preferred in  northern regions and b o iled  potatoes 
in  the West Midlands, and in  the South East in  the evening. However, 
creamed potatoes do appear so o ften  on menus th at th e ir  frequency 
could cause d isto r tio n  : indeed, in  a l l  reg ion s, they are l e s s  popular 
than th e ir  frequency o f appearance might suggest them to  be.
Saute potatoes fin d  favour in  Wales, the North and Scotland  
and the West Midlands too a t the evening meal.
"Chips" are p articu lar ly  popular in  Yorkshire & Humberside and the  
North West at both meals : in fa c t  are popular in  a l l  regions when 
they are av a ila b le .
The le s s  frequently offered  types o f potato, such as sca llo p , croquette 
end duchess© are f a ir ly  popular when they appear on menus, duchesse 
being e sp e c ia lly  favoured in  southern regions. However, not only are 
parsley  potatoes popular in  the South, but a lso  in  Scotland.
9 .4 .6 .6 . D esserts. (figs.A .9*10  & A .9 .11 .; ta b les  S .9 .10 . & S .9*11.)
Light d esserts are most popular in  East Anglia and the South 
East a t the midday meal, but in  a l l  regions th e ir  popularity in creases
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in  the evening. Egg custard i s  most popular in  the South West, and 
cream caramel in  the West Midlands, South East and East Anglia.
Canned f r u it  i s  favoured in  the Midlands at midday and in
the South East in  the evening, while fresh  fr u it  :1s unpopular in  
northern regions at midday hut in  a l l  regions in  the evening. Stewed 
f r u it  i s  preferred in  East Anglia and the East Midlands at midday but 
in  the North and North West in  the evening.
Milk Buddings are unpopular a t lunchtime but although a v a il­
able in  fa r  fewer regions on evening menus, a t  th is  time o f  day th e ir  
uptake i s  greater. East Midlanders seem to  d is l ik e  ground r ic e ,  r ic e  
and semolina which are most popular in  the southern reg ion s. The East 
Midlanders * preference i s  fo r  sago and tap ioca , both o f  which, find  
le a s t  popularity in  Wales. Macaroni i s  unpopular everywhere i t  i s  
offered , while a l l  other m ilk puddings are enjoyed in  Wales in  the  
evenings.
Fuddings o f  the heavier so r t are extremely popular in  a l l
regions a t midday, except the South East and South West. In  the
evening they occur much le s s  often  on menus but th e ir  southern popu­
la r i t y  in creases. Charlottes only feature on East Anglian menus and 
apple dumplings only cn those o f the South West, but both are popular 
in  th ese  regions. Eve*s pudding i s  most popular in  the North, and 
Queen o f  Puddings in  Scotland, while bread and butter pudding and 
baked jam r o l l  are enjoyed wherever they are a v a ila b le . Of the sponge 
puddings, chocolate, f r u it ,  jam and syrup are favou rites in  Wales and 
syrup sponge in  the North. Although not popular in  the south a t  
midday the popularity o f sponges increases a t the evening meal.
P astries, that i s  ta r ts , p ie s , e t c . ,  are very popular in  
every region at both meals and are only s l ig h t ly  le s s  frequent in  
appearance on evening menus.
Crumbles are a bastion o f northern midday meals where they are enjoyed 
more than fla n s  which are more often  offered  in  the Midlands. Flans 
are favoured more in  the North West in  the evening and " fru it flan"  
i s  an esp ecia l favourite in  Wales and East A nglia. P ies are gen era lly  
served with custard except in  Scotland where ice-cream  i s  the accomp­
animent. Apple p ie  i s  a favou rite  East Midlands midday d essert and 
lemon meringue p ie  an evening favourite in  the North. A ll pi©3 are  
very popular in  Yorkshire & Humberside in  the evening. Tarts are most 
popular in  Wales where they are most frequently  served a t midday, 
but appear most on North Western menus in. the evening. Again the  
Southerners* preference fo r  ta r ts  only matches that o f  northern
England in  the evening.
M iscellaneous d esser ts .
Ice-cream only finds popularity a t either meal in  the South 
East, although Scots do appear to enjoy i t  a t the evening meal.
T r if le  i s  popular in  the West Midlands and in  Yorkshire &
Humberside at both meals, but in  the south and North West only in  the  
evening and in  Scotland and the North a t midday.
" F ru it-in -j e l ly  ", p articu lar ly  popular in  the North in  the  
evening, i s  more popular everywhere than p la in  j e l ly ,  which only South 
Easterners enjoy.
Cakes and gateaux, which appear mainly on evening meal 
menus, are m ostly offered  in  Wales and the East Midlands. Chocolate 
e c la ir s  are most popular in  both these regions and chocolate gateau 
i s  enjoyed in  Scotland when ava ila b le .
Cheese and b isc u its  generally  represents in  a l l  regions a t
le a s t  20^ o f a l l  sweets offered  within the midday menu cy c le , and w ell
over 20fo o f  the evening cy c le . However i t s  uptake ra rely  exceeds t/£ ! 
as i t  i s  unpopular everywhere. Only in  Scotland a t the evening meal • 
i s  any preference whatsoever reg istered , and here i t  i s  in te r e s t in g  
that i t s  frequency o f menu appearance i s  very low.
2 & .  Conclusions.
I t  i s  not p o ssib le  to  make regional d is t in c tio n s  between I 
the popularity o f quite a number o f d ishes as they only appear w ithin  
the menu cycles of two or three regions.
One fa c t  which recurs throughout i s  that d ishes which make 
infrequent appearances on menus often  have r e la t iv e ly  large uptakes 
while d ishes which appear d a ily  have low average percentage uptakes.
Of course a number of d ishes cannot be featured often  because o f  
economic lim ita tio n s imposed upon the caterer.
Many d ish  preferences are much in fluenced  by the time o f  
day a t which th e  main meal i s  eaten. As a r e su lt  more soup and meat 
dishes are consumed a t the midday meal in  northern regions w hile soup 
and "heavier" d esserts are preferred in  the evening in  the south.
N evertheless, ten ta tiv e  conclusions can be dram  as to  
regional food preferences o f h osp ita l p atien ts both from the fin d in gs  
of previous stu d ies and the in d ication s which emerge from the present 
research.
At breakfast f r u it  ju ice  appears to  be a southern, and
-185-
porridge a northern, preference. Indeed, porridge i s  the most popular 
breakfast d ish  in  Scotland (S co ttish  H ospital Catering School (S .H .C .S .), 
1973). Egg d ishes are popular in  the North West, f i s h  in  the East 
Midlands and o f fa l in  Scotland, although in  a l l  regions caterers seem 
to  underestimate the popularity o f bacon and sausage. Some form o f  
bread i s  preferred as a main breakfast d ish  accompaniment in  Scotland  
and northern regions but potato in  the south.
Thick soups with a high carbohydrate content are p articu lar  
favourites as "starters" to  a main meal in  Scotland and the North of  
England. Tomato and o x ta il  soups appear to  be preferred in  southern 
reg ion s, leek  soup in  the North West and asparagus in  the Midlands.
"Roasts" (and other meat d ishes) seem to  be considered more 
as midday d ishes in  northern regions, but as equally su ita b le  fo r  
the evening meal in  southern regions. Bacon end ham seem to  be le a s t  
popular in  Wales, and beef and v ea l le a s t  popular in  the North West.
Lamb i s  most popular in  the South East, while pork in  any form i s  
d is t in c t ly  very unpopular in  Scotland. At a main meal o f fa l  d ishes  
seem to  gain most favour in  the West Midlands and South West. Made- 
up meat d ish es, and e sp ec ia lly  mince, are most popular in  Scotland, 
which fa c t  i s  substantiated by Brown e t  a l  (1969) and the S.H.G.S.
(1S73).
Cod appears to  be the preferred f is h  in  southern and 
midland regions; p la ice  in  Wales and haddock in  Yorkshire & Humberside. 
Fish cakes are a S co ttish  favou rite , both a t a main meal and a t  
breakfast: the find ings of Brown e t  a l  (1969) agree with th is  and
also  the fa c t  that herring is  enjoyed in  Scotland. F ish  fin g ers  are 
a northern and Midland preference.
Pastry products are p articu lar ly  enjoyed in  Scotland, the  
North end midlands in  the evening end puddings are r e la t iv e ly  popular 
in  the midlands and Wales.
Salads are comparatively unpopular in  a l l  regions and are  
only eaten in  the evening in  the North. However, there i s  a  s ig n i f ­
ica n t demand fo r  cold meat end hot vegetables in  East A nglia.
Caterers greatly  overestimate the popularity o f sandwiches 
uhich are considered to  be an evening meal item , but are not  
ava ilab le  in  the extreme north or south of the country.
Cheese d ishes are le a s t  lik ed  in  the North o f England 
(Broun e t  a l,1S S 9), *s?hile egg dishes are p articu larly  d is lik e d  in  the  
North West, in  contrast to  th e ir  popularity there a t breakfast.
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"Fcreiga" dishes appear to gain most acceptance in  the South East, as 
Broun e t  a l (1969) a lso  discovered; although some are popular in  the 
West Midlands a t midday.
I t  i s  in te r e st in g  that tra d itio n a l regional d ish es such as 
haggis, scotch  egg* Lancashire Hot Pot and pickled b eetroot, Cornish 
pasty and Yorkshire meat-&-potato p ie are most popular in  th e ir  
region of origin  : th is  i s  substantiated by Broim e t  a l  ( 1969) •
Both the present find ings and published sources (Broun e t  
a l ,  1969 and the S.H.C.S. ,1973) in d ica te  that green vegetab les are 
most popular in  the south, and root vegetables and potatoes in  the  
north and Scotland. The tra d itio n a l "mushy" peas o f the North West 
and Yorkshire & Humberside remain most popular in  th ese reg ion s. 
Chips are decidedly preferred in  the North (Broun e t  a l  (1969) a lso  
found t h is ) ,  roast potatoes are the Welsh favourite and boiled  
potatoes are preferred in  the West Midlands.
L ighter d esserts are preferred a t the evening meal in  a l l  
reg ion s, but e sp e c ia lly  in  the south. Heavier puddings are pre­
dominantly a northern, and milk puddings a Midland, preference. Most 
pastry d esserts are preferred in  the north, except ta r ts  which are 
quite d e f in ite ly  a Welsh preference. Cakes are a lso  most popular 
in  Wales. The unpopularity of f r u it  and ice-cream  in  Scotland was 
a lso  discovered by Broun e t  a l (1969), although the S.H.C.S. (1973) 
found ice-cream  and fr u it  to  be favourite d esser ts .
D espite a few anomalies between various sources o f data, 
generally  there i s  considerable agreement of findings and some 
d is t in c t  regional food preferences are a ttrib u tab le to  p a tien ts  in  
general National Health Service h o sp ita ls .
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CHAPTER 10
THE EMPLOYEE 
CATERING 'INDUSTRY.
10 .1 . D efin itio n . aeooa and s iz e  o f the Employee Catering Industry.
The employee (or in d u str ia l)  catering industry encompasses 
a l l  catering f a c i l i t i e s  which s p e c if ic a l ly  provide "on-site" food 
serv ice  in  fa c to r ie s , o f f ic e s ,  shops and other places o f work.
A proportion o f work—day meals are eaten w ithin the commercial 
caterin g  sector  in  ca fe s , restaurants, e t  cetera , (some hy the use 
o f luncheon vouchers), but, by d e f in it io n , these are not considered  
within the scope of th is  chapter.
The tra d itio n a l and often used term for an employee 
caterin g  o u tle t i s  a "canteen", but of la te  th is  term h a 3  acquired 
a somewhat undesirable connotation and in creasin gly  " sta ff  restaurant"  
i s  su b stitu ted . However, "canteen" i s  u su a lly  retained to  r e fer  to  
a manual workers' catering u n it , while ' s t a f f  restaurant* tends to  
re fer  to  that o f o ffice /sh op  employees.
Th8 industry i s  d iv is ib le  in io : -
(a) food serv ices provided by the employer
& (b) food serv ices provided by outside catering contractors, to
whom the employer pays a fe e .
There i s  no com pletely r e lia b le  estim ate of the present s iz e  and 
value of the employee catering market, as figu res vary according to  
source but the National Catering Inquiry (NCI , 1973) estim ates that 
the market value of consumers* spending in  the industry amounts to  
£175 m illio n , of which meals alone account fo r  £115m. Employers* 
su b sid ies , of about £ 125m. bring the in c lu s iv e  market value to  £500m., 
as employee caterin g  i s  a non-profit making industry.
The number of actual meals served per annum in  1970 was
867 m illio n , but no increase i s  expected in  th is  number by 1980 
(Koudra,1974) • However, in  the next decade, according to  a p ilo t  
study by the Bateman Catering Organisation and Mass Observation Ltd. 
(1972), the contractor market w il l  more than double. According to  
the GIRA estim ates (19T1) 25$ of a l l  employees' meals are served by 
catering contractors.
The employee catering sector  accounts for 18$ of the t o ta l  
number of catering industry establishm ents in  B rita in , and the  
regional breakdown i s  as fo llow s: ( f i g .  1 0 .1 .)
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F ig .1 0 .1 . Regional percentage of catering establishm ents
which serve employees only. (Attvood-Schlaekman,l972).
Sc N NW T&H Wa m mi sw S,L+SE
16 9 19 19 12 23 19 15 18
The la rg est proportion of s t a f f  canteens (or s t a f f  restau r­
ants) are found in  the South, and of works canteens in  the North, 
(fig *  1 0 .2 .)  ( Attiiood-Schlackman, 1972).
F ig .1 0 .2 . Regional number o f Canteen U nits by type of Canteen*
( Attvood-S chlackman, 1972)
GB N Kids s
s t a f f  restaurants 51 46 38 70
works canteens 31 40 34 17
canteens serving both s t a f f  & workers 18 14 28 13
10*2* The importance o f employee feed ing.
The sa tis fa c to r y  feed ing of employees helps to  ensure a 
healthy and f i t  workforce, r e su lts  in  b etter  work than i f  the operatives  
were hungry or malnourished and in  turn produces p ro fita b le  industry*
The growing rea liza tio n  and acceptance of th is  proposition s in ce  1800 
i s  outlined in  chapter 5 , sectio n  5*4*
‘’The in d u str ia l canteen .. . .must be seen as the nucleus o f a 
wide and all-em bracing system o f in d u str ia l and s o c ia l  welfare  
whose b en efit to  so c ie ty  can be in ca lcu la b le . •• .In d u str ia l  
w elfare has become a sc ien ce which i s  c lo se ly  linked up with
the sc ien ce o f Human B io lo g y ................ .The in d u str ia l canteen
has i t s  part to  play as a nucleus o f a wider l i f e  fo r  every­
body.11 (C urtis-B ennett,1949)•
10 ,3 . Approach to  the In vestiga tion  o f Regional Food Preferences 
in  Employee Catering.
Employed catering is substantially nai -profit 
making for the employers, but even so they have to com­
pete v/ith alternative food services tb attract an 
optimum level of custom to minimize ”! losses51 (or 
su b s id ie s) .
Published surveys o f catering f a c i l i t i e s  fo r  workers show
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that the customers want f a s t  serv ice  and "value for money". This 
la t t e r  demand encompasses such things as low p rices, good cooking 
and dishes fo r  which there i s  a preference. Economies of s c a le ,  
subsid ies and good management contribute to  the raaintainance o f "low" 
p rices : kitchen s t a f f  are responsib le fo r  the q u ality  o f d ishes  
produced, but only research in to  preferences can e s ta b lish  what d ishes  
people a ctu a lly  l ik e  to  ea t.
Some research has injfact examined aspects o f d ish  choice  
among employees but the data are of a variab le nature and l i t t l e  
deals with actual food /d ish  preferences. This i s  examined in  sec tio n
10 .4 .
Further research within the industry i t s e l f  i s  necessary (sec tio n  1 0 .5 .)
One fa c t  rapid ly  emerges during d iscussions with in d u str ia l  
caterers: d ish  choice may not only vary by region, but i s  n o tica b ly
influenced by type o f employment. Jin obvious example quoted innumer­
able times i s  the contrast between the preference o f a Northern manual 
worker in  heavy industry fo r  steak  and kidney pudding, a l ib e r a l  
help ing of potato and an equally " fillin g "  d essert, compared to  the  
southern secretary*s fondness for  a salad and perhaps a yoghurt. On 
the basis of th is  obvious occupational in flu en ce upon d ish  ch oice, 
food preferences are therefore examined not only by region , but a lso  
w ithin broad occupational groupings which a r e :-
(a). heavy in d u str ia l workers ( sectio n  1 0 .5 .5 .1 .)
(b) l ig h t  in d u str ia l workers ( sectio n  1 0 .5 .5 .2 .)
(c ) r e t a i l  shop a ss is ta n ts  ( sectio n  1 0 .5 .5 .5 .)
(d) ad m in istra tiv e /o ffice  s t a f f  ( sectio n  1 0 .5 .5 .4 .)
I n i t ia l ly ,  both geographically widespread caterin g  contractors 
and companies which organize th e ir  own catering f a c i l i t i e s  were 
con tacted  to  request sample menus with fig u res  of d ish  uptake, repres­
enting as many regions o f B rita in  as p o ss ib le .
The response was h igh ly  variab le , but generally  companies 
were reluctant to  re lea se  e ith er  sa le s  records or re la ted  inform ation. 
However, v i s i t s  to  several companies did ensue . and from these some 
necessary data were forthcoming.
Prim arily these s t a t i s t i c s  were obtained from companies which operate 
th e ir  own canteens, as the m ajority of catering contractors were not 
prepared to  undertake the necessary c o lle c tio n  of data from a number 
of th e ir  o u tle ts .
A fter very many i n i t i a l  contacts and innumerable repeat 
r e q u e s t s ,  s u f f ic ie n t  se ts  o f information had been gathered to  make
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in ter -reg io n a l comparisons p o ss ib le , although not a l l  regions were 
represented within each occupational grouping .
N evertheless, the p ossib le  deductions from menus and d ish  
uptake s t a t i s t i c s  were lim ited  by numerous in flu en cin g  fa c to r s , and 
so  a system of interview ing experienced in d u str ia l caterers was 
decided upon in  order to  obtain informed, although su b jectiv e  opinion 
based upon intim ate working knowledge of employee feed ing . (Such 
information i s  u n lik e ly  to  be obtainable from any published source) w 
A number of companies were approached and relevant experienced personnel 
interviewed according to  a pre-structured questionnaire, (sec tio n  10.7.)*
Regional food preferences within in d u str ia l caterin g  there­
fore emerge from analyses o f "dish uptake" s t a t i s t i c s  and menu contents, 
reinforced by informed opinion from experienced caterers w ithin  
industry, and a l i t t l e  information from published sources (se c tio n  10 .4 ) .
10 .4 . Published Information.
1 0 .4 .1 . Where workday meals are eaten.
N ation ally , the greatest proportion of people who eat out 
at work eat in  an employee canteen (41$), although a su b sta n tia l number 
choose to  eat in  a commercial restaurant (29$), cafe (17$) or public  
house (6JS). There are s ig n if ic a n t  regional variations however: the 
greatest proportion using th e ir  canteen in  1965 was in  Wales, the  
North West and West Midlands, and the sm allest in  the South West where 
a ltern a tiv e  catering f a c i l i t i e s  were preferred. A pub was most 
popular in  the South East and a hotel in  Scotland, ( f ig .A . 1 0 .1 .) ,
(NCI,1966).
By 1972, o f those working people who had caterin g  f a c i l i t i e s  
a v a ila b le , 69$ tended to  use them at any tim e, although patronage 
was lower in  the Midlands than elsewhere, (f ig .A . 1 0 .2 . ) , (NCI, 1973)*
In 1972 i t  was estimated that of the people u sin g  canteens,
65$ would eat at le a s t  a snack in  them almost every day, 9$ three or 
four times a week, 15$  once or tw ice a week and 11$ le s s  than once 
a week, (NCI f 197.3)• Although probably over 60$ of a l l  employees in  
industry are provided with catering f a c i l i t i e s  at work, fewer than 
one th ird  are regular users of main meal se rv ic e s , (Koudra,1974), 
which agrees with the * Trends in  Catering* estim ates of reg ion al 
percentages of main meals eaten a t a p lace of work, ( f ig .A . 10. 4 . )  •
1 0 .4 .2 . Employee Expenditure.
In 1956 the average expenditure on a workday main meal in
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London was 2 s h il l in g s  (1Op), but in  the r e s t  o f  B ritain  1/10 (9p); 
w hile an average enact cost 7d.(3p) and a cup o f tea  2d. ( ip ) nation­
wide, (Kemsley & Ginsberg, 1961).
By 1965 the average price o f a main meal in  London had 
r ise n  to  4s7d (25p) and elsewhere prices varied reg io n a lly  (NCI, 1966) 
( f ig .A .1 0 .5 .)  •
In 1974/5 canteen main meal cost varied l i t t l e  between 
reg ion s, but the cost o f a snack was h ighest in  London and low est in  
the Nest Pennines and Nales ( f ig .A .1 0 .4 .)  (B&C, EDC. ,1974 /5 ).
The Industria l S o c ie ty , in  th e ir  regular surveys of  
"Catering P r ic es , costs and subsid ies" , quote prices charged for  
various food items and d ishes in  d ifferen t regions ( f ig .A .10.5* and 
f i g  A. 1 0 .6 .)  Whereas in  1967 a canteen meal in  Scotland was cheaper 
than in  London, by 1974/5 London had become cheaper although on 
average the North West of England (area 4 , f ig .A . 1 0 .5 .)  has through­
out charged low est p r ices . The Ind u stria l S ociety  a lso  found th at  
employees in  London spend most on main m eals. Most expenditure on 
beverages occurs in  the South, on cold snacks in  the Midlands and 
Wales and on confectionery in  Scotland (ind .Soc. 1974/5) ( f ig .A .1 0 .5  
& A .1 0 .7 .) .
1 0 .4 .5 . S u b sid ies. (Employer expenditure)•
. Most caterers b eliev e  that the subsidy paid by employers 
i s  regarded as a"perk" -  i f  i t  i s  thought about at a l l  -  by the 
average in d u str ia l worker (NCI,1975).
The costs  o f the in d u str ia l catering subsidy, o f  about 
£125 m illio n  per annum (NCI,1973) are described by the In d u str ia l 
S o c ie ty  as "losses" incurred on provision of catering serv ices  to  a l l  
le v e ls  of s t a f f .  The subsidy on consumables and labour alone i s  
gen erally  h ighest in  London and Scotland ( f ig .A . 1 0 .8 .) .
In 1965» The Manufacturers and Supplies Pood Advisory Council found 
th at the overa ll annual subsidy per employer (includ ing m aterial 
consumed, s a la r ie s , wages, overheads such as rent fo r  canteen space, 
fr e e  meals, e t c .)  was nearly £15 per employee. In 1972, th is  fig u re  
was probably nearer £25 (NCI, 1975).
Wages and costs  both r is e  annually, but the employee pays 
only 2^$ of h is  d a ily  wage for a canteen meal: only fr a c tio n a lly
more than was paid a decade ago, due to  the employers* subsidy (NCI, 
1975).
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1 0 .4 .4 . Employees1 Requirements o f Meals at Work.
Employees eat to  s a t is fy  hunger, cease discomfort and to  
enjoy a re lease  from the pressure o f work fo r  as l i t t l e  money as 
p ossib le  (NCI,1967).
I t  seems that those who eat out at work are not p a rticu la r ly  
concerned about the s iz e  o f the menu, the atmosphere o f the restau r­
ant or the s iz e  o f the helpings and they are only m arginally in terested  
in  presentation . Past serv ice  i s  one of th e ir  main requirements and 
therefore nearly  a l l  canteens (95$) are "self-service" ,(N C I, 1966), 
although about a th ird o f these are "counter service" ( f ig .A . 1 0 .9 .)  
(H&C.EDC, 1974/5).
S e lf -s e r v ic e  i s  most usual in  Scotland and waiter serv ice  in  the  
southern regions.
A greater number o f snacks than meals are obtained from a t r o l le y  
serv ice  (e sp e c ia lly  in  southern England) or a vending machine (espec­
i a l l y  in  West Penninea and Wales, the South East and South W est),
(H&C.EDC, 1974/ 5 ) .
The m ajority o f canteen main meals are eaten in  20 to  40 
minutes; most short meals are consumed in  the South East and South 
West but a long time i s  spent over a meal predominantly in  London, 
(presumably these a re . prim arily executive "business luncheonsH ,
H&C.EDC,1974/5), ( f i g .  A. 10 .10).
1 0 .4 .5 . Tvne o f food.
C anteen/staff restaurant food has to  contain an element o f  
v a r ie ty  and surprise in  order to  prevent "diminishing in terest"  
causing increasing cr it ic ism .
N evertheless, three-quarters o f those with canteens a t work 
claim to  be g e ttin g  what they want, and are generally  happy about 
q u a lity , v a r ie ty  and value fo r  money (NCI, 1973).
However, the amount of food does vary reg io n a lly  to  some 
ex ten t. The b iggest eaters are to  be found in  the Midlands (78$ eat  
at le a s t  2 courses); few est actual meals are consumed in  Scotland, 
and snacks ere most popular in  the South (NCI, 1973) and Eastern 
England (f ig .A . 10 .1?), (H&C EDC, 1974/5). In London i s  consumed the  
grea test percentage of main meals at a place of work ( f ig .A .1 0 .4 .)
(H&C EDC, 1974/5) 9  but the greatest proportion of main meals during 
a n igh t s h if t  are eaten in  the North (fig .A * 10.11) • By far  the  
g rea test number of between meal "nibblers" are found in  London, and 
the southern regions (fig .A .1 0 .1 1 ) •
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1 0 .4 .6 . Beverage choice. ( f ig .A .1 0 .1 2 ).
The g rea test number o f beverages fz*om vending machines are 
drunk by southern employees, while in  Scotland are drunk the grea test  
number served m anually,(ind.Soc. 1974 /5 ),( f ig .A .1 0 .1 2 .) .
Most machine-vended tea  i s  drunk in  the South and most 
machine-vended coffee  in  Scotland. Machine-vended cold drinks are 
se le c ted  most in  northern areas and m ilk in  the Midlands and Scotland. 
Manually served soup i s  most popular in  London, but machine-vended 
i s  preferred in  Scotland. Other beverage s a le s  only reach s ig n if ic a n t  
proportions in  London: a l l  other regions are more conservative in
th e ir  ta s te s  (f ig .A .1 0 .1 2 ).
1 0 .4 .7 . Dish Choice.
In 1965 i t  was estab lished  that soup followed by a meat 
d ish  with peas was the meal most often se lec ted  at a p lace o f work, 
but none of the find ings were analysed reg io n a lly  (NCI, 1966).
In 1966 the Bateman Catering Organization a lso  found soup 
to  be the favou rite  ’sta r ter* , although c lo se ly  r iv a lle d  by f r u it  
ju ice ; with f r u it  sa lad , f r u it  ta r t ,  steamed sponge pudding, m ilk  
pudding and j e l l y  & ice-cream being the preferred d esser ts . Steak  
and kidney p ie emerges as being most popular in  London (fig .A .1 0 .1 3 )  
and cottage p ie  in  the North. Roasts are the favourite everywhere, 
although the S co ttish  preference seems to  be for  chicken. Hamburgers 
and bacon & egg appear to  be northern preferences: fr ie d  f i s h  and
salmon are more popular in  Scotland than elsewhere within th is  part­
icu la r  Organization, but Scotch eggs are most popular in  the Midlands. 
Preference fo r  curry i s  h ighest in  the Midlands and for sp agh etti 
bolognaise in  London. The r e la t iv e ly  high ranking o f salad (fig .A .1 0 .1 3 )  
i s  probably due to  the p o ll taking place at the height of the sa lad  
season (Bateman,1966).
The N ational Catering Inquiry (1973) estab lish ed  th at "meat 
p ies and Cornish p asties  are more popular in  the North than they  
appear* to  be in  the South and they seem to  l ik e  peas more in  the 
Midlands then they do elsewhere". Further to  th is  l i t t l e  reg ion a l 
information emerged. However, i t  was reported that there i s  a 
general d r if t  away from "stodge" towards lig h te r  meals -  and indeed 
salads did appear more popular in  the South than North, p a rticu la r ly  
among fem ales, ( f ig .A .1 0 .1 4 .) .
Peas are indeed the favou rite  vegetab le, although a s iz a b le
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proportion enjoy carrots in  the South (14$) and cabbage in  the  
Midlands (22$) : in  the North a l l  vegetables seem unpopular (fig .A .1 0 .1 5 ).
The Trends in  Catering 1974/5 annual report (BSC.EDC,1975) 
confirms th at soup i s  the mo3t popular "starter", but shows that th is  
i s  p a rticu la r ly  so in  Scotland, while "other starters"  are most 
popular in  the Nest Pennines and Wales. A main course i s  eaten by 
the m ajority of employees, e sp e c ia lly  in  the South East and South 
N est, where a sweet or cheese i s  enjoyed by over 60$ of canteen- 
users compared to  only about 40$ in  Eastern England (fig .A .1 0 .1 6 ).
A hot main course i s  preferred by the m ajority o f people, 
but p articu la r ly  in  southern .and eastern England (fig .A .1 0 .1 7 ) • Meat 
fo r  the main course i s  predominant in  a l l  areas, but p articu la r ly  
the Nest Pennines & N ales, where most poultry i s  a lso  eaten. P ish  
or s h e l l f i s h  i s  most popular in  southern reg ion s, but a fr y  or g r i l l  
i s  preferred in  Eastern England. Londoners eat most egg d ish es , but 
"other dishes" have greatest uptake in  areas other than southern 
England and Scotland (HScC EDC, 1974/5)*
10 .5 . Study of regional food preferences o f emnloyees. grouped by
tvne of occupation.
The aim i s  to  tr y  to  e s ta b lish  the food preferences of 
employees in  various parts o f B ritain  and to  in v estig a te  the in flu en ce  
o f type o f occupation upon d ish  choice.
10 .5 .2 . Method.
As noted in  sec tio n  10 .3 . data of d ish  uptake against menus 
was extremely d i f f i c u l t  to  obtain. Injfact l ig h t  in d u str ia l employees 
alone are represented in  a l l  ten food preference regions ( f i g .  1 0 .3 .) ,  
and even so only one company’s catering sa le s  records are ava ilab le  
per region .
Data referr in g  to  adm inistrative s t a f f  was only forthcoming 
from 3 out of the 10 regions. Furthermore d ish  uptake figu res were 
not ava ilab le  for  a l l  d ishes in  a l l  instances : for example, although  
main d ish  s t a t i s t i c s  were received in  each case, only 50$ of l ig h t  
in d u str ia l companies included d essert s t a t i s t i c s  ( f i g .1 0 .3 . ) .
A ll companies which responded to the requests fo r  data  
stip u la ted  reten tion  o f  th e ir  anonymity and so data were analysed by 
region and by occupational grouping only: not by company.
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' F ig . l0 .3 > Regional a v a ila b il ity  o f d ish  choice s t a t i s t i c s  o f employees
and methods of data a n a ly sis .
no. o f regions 
out o f 10 from 
.which data i s  
ava ilab le .
$  o f regioi 
referrin g  
* sta rters  *
as repr 
to cho 
main 
dishes
eseated 
ic e  of:- 
veget-  
ables
by data 
desserts
analysis
b y:-
heavy
industry 7 - — 100$
$  d ish  
uptake
lig h t
industry 10 50$ 100$ 33$ 50$
$  d ish  
uptake
r e t a i l  shop 
a ss is ta n ts 6 100$ 100$ - 100$
no. o f  
menus
appearances
administ­
r a tiv e
s t a f f
3 - 100$ - - $  d ish  
uptake
1 0 .5 .3 . Data a n a ly sis .
The s t a t i s t i c s  were received in  a great v a r ie ty  of forms 
which n ecessita ted  standardization.
Only the data referr in g  to  r e t a i l  shop assistan ts*  prefer­
ences (sec tio n  10 ,5 .5*3 .) in  various regions were analysed in  terms 
o f menu appearances : actual d ish  uptake s t a t i s t ic s  were not a v a il­
able but a l l  data o f d ish  menu appearances were received from branches 
o f the same chain department store  which has an id en tica l nationwide 
catering p o licy , and so were comparable.
S ta t is t ic s  o f d ish  uptake against menu3 were ava ilab le  fo r  
the an a lysis  o f the preferences o f employees in  l ig h t  and heavy 
industry and adm inistration (sectio n s 10.5*5*1*; 10.5*5#2. & 10.5#5«4#)« 
i s  fa r  as these s t a t i s t i c s  are concerned the number o f  days* menus 
represented by the regional samples varies  considerably, i s  use o f  
a few days* menus from each region would greatly  l im it  data content, 
the varying s iz e s  of saaples were used and th is  negated any deductions 
which could have been drawn from frequency o f menu appearances. 
N evertheless, although not a l l  dishes have an equal opportunity o f  
appearing in  each menu sample, average percentage uptakes o f d ishes  
are comparable.
inother drawback of the data i s  that the number of choices  
ava ilab le  to  customers a lso  varies reg io n a lly , from 2 to  7 . In order 
to  try  and reduce the unevenly weighted percentage uptake le v e ls  
caused by th is  fa c to r , an average se le c tio n  number i s  decided upon 
(u su a lly  the most usual one) and the percentage uptakes of d ishes not
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cliosen from th is  number are corrected. Each percentage uptake i s  
m u ltip lied  by a correction fa cto r  in  order to  represent a more 
probable proportion of choice, based on the se le c tio n  number.
Example: To convert a 30$ uptake out of a choice of 4 d ish es, to  a 
percentage out of a se le c tio n  number of 3 , the correction fa cto r  
employed i s  1 .33 .
.* .  a 30$ uptake out of a choice of 4 d ishes  
i s  equivalent to  
a 40$ uptake out o f a choice of 3 d ish es. (30$ X 1.33 = 40$)
T his, of coin'se, assumes that when the number o f d ishes to  be chosen 
from i s  reduced, each remaining d ish  rece ives the same add itional 
percentage uptake. In the actual canteen s itu a tio n  th is  would not 
n ecessa r ily  be so , but i t  i s  hoped that th is  i s  a s u f f ic ie n t ly  mean­
in g fu l approximation to  enable comparisons to  be made w ithin th is  
unavoidable margin of error.
1 0 .5 .4 . R esu lts .
The tabulated r e su lts  o f the analysed orig in a l raw data 
appear in  d ish  item d e ta il  in  the supplementary te x t  in  tab les  S . 10.1 
to  S .10 .7 . in c lu s iv e .
The tabulated r e su lts  in  terms of food groups appear in  
figu res A.10.18 to  A.10.21 in c lu s iv e .
1 0 .5 .5 . D iscussion of r e su lts  by type of occupation.
The a v a ila b il ity  o f only one sample menu from each region  
means that findings can only be regarded as p ossib le  in d ica tion s and 
conclusions based on these are n ecessa r ily  ten ta tiv e .
The most n oticab le  in ter -reg io n a l d ifferen ces to  emerge 
from the orig in a l data are discussed in  terms of various types of  
occupation (sec tio n s  1 0 .5 .5 .1 . -  10 .5 .5*4 . in c lu siv e ) and in  terms 
of broad generalizations of the preferences of a l l  types o f employees 
in  the concluding sectio n  1 0 .8 ..
1 0 .5 .5 .1 . Heavy in d u str ia l employees regional food preferences.
(f ig .A .10 .18 .: tab le  S .10 .1 .)
On the basis of percentage d ish  uptakes, meat d ishes appear 
to  be most popular in  the West Midlands, made-up meat d ishes in  
Yorkshire & Humberside end f is h  in  the North West sample. Roast b eef, 
lamb, pork and chicken are a l l  very popular in  the West Midlands, while
o f fa l  seems to  fin d  most favour in  the North West. Made-up meat 
d ish es, e sp e c ia lly  p ie s , are favourites in  Yorkshire & Humberside, 
although these ’’f i l l in g '5 d ishes appear to  be as' popular among heavy 
in d u str ia l workers in  the South as in  the North. Lancashire Hot Pot 
and Cornish p a sties  are markedly le s s  popular in .th e ir  regions of 
orig in  than elsewhere.
Fried cod appears to  be extremely popular in  the North West 
and reasonably w ell-lik ed  everywhere. Haddock (preferably fr ied ) i s  
the favou rite  in  the Yorkshire & Humberside, and p la ice  in  southern 
samples.
Curry i s  featured an a l l  the sample menus, but other "foreign 
fare" i s  only popular in  the South East, where even the names of 
dishes tend to  be more elaborate than the more simple ones of other 
regions.
Salads appear to  gain a reasonable le v e l of uptake in  a l l  
companies, but p articu lar ly  in  those in  the North West and East 
Anglia. Egg d ishes seem to  be very popular in  the North West sample, 
and cheese dishes in  that o f the South East.
The d esserts which appear on menus nationwide are m ostly  
hot m ilk puddings and sponges, p ies and ta r ts  with custard. Whips, 
j e l l i e s ,  f r u it  and cream appear to  be ra re ly  featured, e sp e c ia lly  on 
the menus representing Yorkshire & Humberside and the West Midlands. 
Cheese and b is c u it s ,  when ava ilab le  are seldom chosen : indeed the  
Welsh caterer s p e c if ic a l ly  mentions th at a t le a s t  tw o-thirds of a l l  
d esserts  are hot and * f i l l in g * .
1 0 .5 .5 .2 . Light: industrial employees regional food preferences.
(f ig .A .1 0 .1 9 .: tables S .10.2. -  S .10.5. in c lu siv e .
’S tarters* (table S. 10 .2 . ) .  Soup, end particu larly scotch  
broth and potato soup, i s  preferred by the employees in  the S co ttish  
company: elsewhere tomato soup and minestrone are more popular.
The Welsh sample shows fr u it  ju ice to  be reasonably popular.
Main d ish  (ta b le  S . 10.3*) Meat and f i s h  main course d ishes  
have the h ighest percentage uptakes in  the Welsh sample: a lte rn a tiv es
are seldom a v a ila b le . Eoast meats are featured in  p r a c t ic a lly  a l l  
regions: roast beef and lamb appearing to  be most popular in  the
North, pork in  the West Midlands and chicken in  the North West sample. 
Stew and dumplings seems to  be a p articu lar ly  Northern fa v o u rite , 
w hile ham i s  c le a r ly  most enjoyed in  Wale3 and v ea l i s  featured in  
London.
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Kade-up meat d ishes appear most popular in  the South East 
and Wales., although p ies alone a tta in  th e ir  highest uptake le v e ls  in  
the northern company, where dumplings again fin d  favour. Panskelty, 
a tra d itio n a l Northern d ish  i s  only featured in  the North where i t  
i s  very popular : s im ila r ly  haggis appears only on a S co ttish  menu.
Of the f is h  d ish es, cod, e sp e c ia lly  fr ie d , seems most 
popular in  the North, West Midlands and South East companies, w hile  
haddock i s  preferred in  the Yorkshire & Humberside company: according
to  the caterer in  Yorkshire, f i s h  i s  demanded often on the menu and 
i s  very popular. Hake appears only on the Welsh menu and p la ice  only  
on those of Wales and southern regions. F ish  fingers are outstandingly  
most popular in  the East Midlands company. Curry and pasta both 
a tta in  th e ir  greatest uptake in  the South Eastern company although  
the popularity o f the former i s  a lso  considerable in  th at o f the North 
West.
M iscellaneous cheese and egg d ishes appear to  be preferred  
in  the South West, although *stoved potatoes* (a tra d itio n a l S c o tt ish  
dish) are very popular among the only employees to whom they are 
offered : the S co ts.
A hot snack, as an a ltern a tiv e  to  a hot *main dish*, i s  av a ila b le  
only in  the Welsh company but i s  chosen by about a th ird  o f the workers.
V egetables, (tab le  S .10.4*) Few meaningful conclusions can ; 
be drawn from a sample of only 3 reg ion s, but i t  does seem th at peas, 
cau liflow er, carrots, baked beans, chips (p a rticu la r ly  in  the West 
Midlands), and to  a le s s e r  extent roast potatoes are popular every­
where. Peas seem to  be the Northern and Midland favou rite  and 
cau liflow er that o f East Anglia.
D esserts♦ (ta b le  S .10.5*) Of the f iv e  regions from which 
dessert s t a t i s t i c s  were forthcoming, the heavier d esser ts , most o f  
which are served with custard, a tta in  h ighest uptake le v e ls  in  the  
Welsh and S co ttish  companies. Milk paddings a lso  seem to  be preferred  
in  Scotland. The percentage uptakes of lig h te r  desserts are gen era lly  
minimal, e sp ec ia lly  in  the North West.
Although no d essert uptakes were ava ilab le  from the company in  York­
sh ire  & Humberside, the caterer notes that f r u it  p ies  and sponge 
puddings are very popular -  in fa c t  a l l  portions which are produced 
are always taken up -  while l ig h te r  dishes are enjoyed fa r  l e s s .  
S im ilarly , in  the East Midlands * company i t  i s  reported that there i s  
l i t t l e  demand for  "fancy" sweets or cheese and b isc u its  : steamed and
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• baked puddings and apple p ie  are much preferred.
1 0 .5 .5 .5 . R e ta il  show a s s is ta n ts  re g io n a l food -preferences.
(f ig .A . 1 0 .2 0 .; ta b le  S. 10 .6 . ) .  (d a ta  su p p lied  by re g io n a l
branches of a chain department 
sto re)
Judging by the frequency o f menu appearances o f d iffe r e n t  
soups, i t  i s  evident that tomato soup i s  the most popular nationwide, 
c lo se ly  r iv a lle d  by minestrone. Garden vegetable soup i s  most popular 
in  the South West branch, mushroom and asparagus in  the southern 
branches and th ick  soups made from p u lses, in  S co ttish  branches.
Meat d ishes appear most often on southern menus although  
made-up meat dishes are conspicuously absent in  the South East. Roast 
meats are generally  popular but p ies are seldom featured cm southern  
menus. Lancashire Hot Pot (served in  the tra d itio n a l way w ith pickled  
red cabbage) i s  featured only in  the North West branch and Scots p ies  
only in  Scotland, although Cumberland sausage appears only on a menu 
in  the South West branch. One caterer in  Scotland finds th at ‘stodgy* 
foods are most popular, such as mince or stew3,and always served with  
a generous helping of potato; and s im ila r ly  in  the Yorkshire & Humber­
s id e  branch more * f i l l in g *  foods are apparently preferred.
Fish dishes are most prevalent on menus in  the North West 
branch, while the absence of haddock on southern menus i s  most 
noticable. The caterer in  the South West finds that only a proportion 
of the s ta f f  lik e  * fish-in-sauce* and so serves the sauce separately  
to  the f is h .
Within a four-week period curry i s  featured once in  a l l  6 
reg ion s, and so i s  a pasta d ish , although in  the S co ttish  branches 
alone i s  macaroni cheese ava ilab le  rather than spaghetti bologn.ese .
I t  seems that in  the Yorkshire & Humberside store "foreign" dishes 
are not enjoyed, and neither are spicy foods as milder flavours are 
preferred. ‘Yoghurt lunch* (a cold snack-type meal) i s  availab le  
nearly everyday in  the South West, every other day in  Wales, but not 
a t  a l l  elsewhere.
Salad i s  available lea st often in  Wales and the North We3t, 
but p ractica lly  everyday elsewhere. Chee3e salad .and egg salad are 
particular favourites in  the North West store , luncheon meat and
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sausage r o l l  salads in  Scotland, "meat" in  the South East s to re  
and pork in  Yorkshire & Humberside. The caterer in  the North West 
branch fin d s th at the r a tio  o f salad to  hot meal uptake i s  20:80 $  
in  w inter, but the reverse in  summer, while in  Scotland the r a t io  o f  
hot to  cold meal i s  reported to  be 80:20 $  year-round.
Lighter d esserts are d e f in ite ly  considered by caterers to  
be most popular in  Wales, where "cake" i s  featured very much more 
often  than in  other regions. Ice-cream, however, seems to  be part­
ic u la r ly  enjoyed in  branches in  both Scotland and the North West, 
and in  the la t te r  branch m ilk puddings are more often a v a ila b le .
The "heavier" puddings (u su a lly  served with custard) appear most often  
on South East menus, where fr u it  ta r ts  in  particu lar seem to  be 
favou rites : in  the Yorkshire & Humberside branch sponges appear to  
be preferred. I t  seems, however, in  the North West sto re  that any 
hot dessert served with custard achieves a high uptake and i s  preferred  
to  a cold  d esser t. S im ilarly  in  Scotland, sponges and ta r ts  with  
plenty o f th ick  custard, are p a rticu la r ly  appreciated.
Apparently, although cheese and b is c u its ,  fresh  fr u it  and yoghurt are 
ava ilab le  everywhere d a ily , only a m inority of the s t a f f  choose one 
o f th ese to  conclude th e ir  meal, although they do seem m arginally  
most popular in  southern branches.
1 0 .5 .5 .4 . Adm inistrative employees1 regional food preferences.
(f ig .A .1 0 .2 1 .:  tab le  S .10 .7 .)
In a l l  three regions from which s t a t i s t i c s  were forthcoming, 
meat d ishes are chosen by about a quarter of the o f f ic e  s t a f f  who 
use th e ir  canteen f a c i l i t i e s .
Made-up meat d ishes appear to  be le s s  popular in  the company 
in  the North than in  the West Midlands or South East, while p ies are 
p articu lar ly  favour©! in  the West Midlands company.
P ish  dishes have h ighest uptake le v e ls  in  the West Midlands 
while made-up f is h  dishes seem most popular in  the Northern company.
•Foreign* and m iscellaneous dishes are markedly most 
popular in  the West Midlands, while salad,perhaps su rp risin g ly , i s  
chosen by the greatest proportion of customers in  the Northern company.
I t  i s  very n oticab le  that on a l l  the adm inistrative s t a f f  
restaurant menus, a much greater proportion o f the d ishes have e ith e r  
elaborate or ’ foreign* names. Many o f the d ishes have accompanying 
sauces and the percentage o f actual foreign  dishes i s  much greater
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than on canteen menus. The addition o f co ffee  to conclude i s  id io ­
syncratic  o f the adm inistrative s t a f f  restaurant meal.
10 .6 . The inadequacies o f s t a t i s t i c s  r e la t in g  to  menus n e c e ss ita te  
an a ltern a tiv e  method of examining employees' regional food 
•preferences.
lim ited  data o f d ish  uptakes against menus and the te n t­
a tiv e  deductions to  he gleaned from sample menus alone, are in s u f f ic ­
ie n t ly  r e lia b le  bases upon which to  draw conclusions regarding  
regional food preferences.
Experienced in d iv idu als within the industry have su b jectiv e  
opinions regarding the ta s te s  of th e ir  customers and can therefore  
supply extra infonaation which i s  p ossib ly  not apparent from s t a t i s t i c s  
alone.
Contract catering companies may be retained by c l ie n t  
companies in  various parts of the country, for  whom they operate 
k itch en s, produce su ccessfu l menus and serve food o f a required  
standard, and may therefore have experience o f reg io n a lly  su ita b le  
menus.
Large manufacturing companies and chain r e t a i l  s to re  concerns 
e ith er  employ a catering contractor or operate th e ir  own caterin g  
department. Depending on the s iz e  and geographical scope o f the 
organization, i t s  own catering department may have wide experience 
of foods acceptable in  the various places of work.
Structured interview s with h ead -o ffice  rep resen tatives o f  
both large contract catering companies and organizations with th e ir  
own extensive catering operations can therefore elucidate reg ion a l 
food preferences and id iosyn crasies discovered through the personal 
experience of these informed in d iv id u a ls.
10 .7 . Ind u stria l Caterers1 Structured Interview s.
1 0 .7 .1 . Method.
The head o f f ic e s  o f a number of contract catering companies 
and large organizations1 caterin g  departments were contacted, the 
purpose o f the research explained and interview s with su ita b le  
in d iv iduals requested.
The i n i t i a l  response was minimal. Second end th ird  requests  
had to  be made over a considerable period o f time : eventually  50$ 
of the catering contractors agreed to  the proposed in terview , but
-200-
only 20fo o f  the caterin g  departments of large manufacturing and 
r e t a i l  organizations. However, some companies did include some menu 
samples or sub jective  impressional information with th e ir  in terview  
r e fu sa l.
Each interview  was structured s im ila r ly  with the aid  of a 
questionnaire of key points for d iscussion  (fig .A .1 0 .2 2 ). These 
points included geographical location  of catering f a c i l i t i e s ,  type 
of workers being catered fo r , p o licy  regarding food supp lies and 
menu content and meal a v a ila b il ity , and su b jective  opinions regarding  
aspects of food preferences.
1 0 .7 .2 . R esu lts .
The tabulated r e su lts  of the interview s appear in  f ig .A .1 0 .2 5 .
D iscussion of these r e su lts  includes additional m aterial 
imparted during the in terview s. For example, one nationwide organ­
iz a tio n  (company I of f i g  A. 10.25) which manages i t s  own s t a f f  catering  
provided the sa le s  figu res in  f ig .A .l0 .2 4 .(b )  which r e la te  to  the  
regions delineated  in  the map, f ig .A .1 0 .2 4 .(a )
Each interview  took place at the resp ective  company* s head 
o ff ic e  with e ith er  a Sales or Marketing D irector or Manager, and 
la sted  between 1 and 5 hours. Company anonymity was requested in  
every case , and so companies are referred to  by a code le t t e r .
1 0 .7 .5 . D iscussion of r e s u lt s , ( f ig .A . 10 .25 .)
S e lf  or Contract Cater in g . About three-quarters of the companies 
interviewed carry out th e ir  own catering operation 2 and the remaining 
one quarter are contract catering companies.
Type o f workers being catered fo r . The m ajority of workers being  
catered fo r  are employed in  l ig h t  manufacturing industry or have an 
• o f f ic e  job*. I t  i s  prim arily catering contractors who provide a 
food serv ice  for heavy industry, while the chain r e t a i l  s tores (such  
as companies J & K) operate th e ir  own catering department. For many 
companies the proportion of office-w orker customers i s  minimal 
compared to  that of manual workers.
Geographical location  of u n its . Uearly 50/° o f a l l  caterin g  operations 
have a nationwide spread of catering o u t le ts , while le s s  than a th ird  
cater within one region only. Experience of regional ta s te s  w ithin  
s t a f f  catering o u tle ts  i s  therefore exten sive .
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Average meal p r ice . The average meal price derived from the whole 
sample i s  27np. 2 although i t  seems somewhat higher than th is  (a t 31np.) 
when the food serv ice  i s  operated by a catering contractor.
Hours during which meals are a v a ila b le . Catering contractors appear 
to  be retained  when a 24 hour meal serv ice  i s  required. Only 50$ of  
s e lf -c a te r in g  operations provide a food serv ice  at a l l  tim es. Meals 
are only provided for  r e t a i l  store  a ss is ta n ts  between mid-morning and 
mid-afternoon ( e .g .  companies J &K).
Food su p p lies . Few in d u str ia l caterers produce th e ir  own food su p p lies:  
th is  system applies prim arily to  companies involved e ith e r  in  the 
manufacture, wholesale or r e t a i l  d istr ib u tio n  o f food such as companies 
G, J & H. The proportion of contract caterers who produce th e ir  own 
food i s  a lso  small (about 25$): company D has i t s  01m *cook-freeze*
central production kitchen from which supplies are d istr ib u ted  to  
c lie n t  companies1 caterin g  o u t le ts . Only one company (q) r e l ie s  
t o ta l ly  on lo c a l food supp liers: the v a st m ajority o f the caterin g
operations use lo c a l suppliers for perishable goods or lo c a l produce 
which i s  e s se n tia l for certa in  regional d ish es.
Menu content. Nearly a l l  the head o f f ic e  co-crdinators o f the caterin g  
operations claim to  allow  the ind ividual u n it managers considerable  
freedom as regards menu content, w ithin certa in  pre-determined guide­
lin e s  o f c o s t . The one company, D, which lim its  th is  f l e x ib i l i t y  does 
so because th e ir  central food production kitchen produces only a 
lim ited  number of d ish es . '
Regional food preferences in  B rita in . The interviewed caterers  
unanimously agree that regional food preferences do e x is t  w ithin  
B rita in , although companies B, Q & R think that they are uncommon. 
Company P, however, f e e ls  that d iffe r in g  food preferences are more 
connected with so c ia l c la ss  structure than geographical reg ion .
Regional food preferences within Ind u stria l Catering. The m ajority  
of the catering operators examined by in terview  fe e l  that food 
preferences are re flec te d  within in d u str ia l catering, although about 
h a lf  o f them f e e l  that they number but a few ezamples. Only one 
company, P, thinks that no regional d ifferen ces in  ta s te  are apparent. 
However, company C f e e ls  that food preferences tend not to  be region­
a lized  at lunchtime as tra d itio n a l lo c a l fare i s  eaten m ostly in  the  
home, and therefore m ostly in  the evening.
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Regional P re fe ren ces  in  Food Commodities it! th in  I n d u s t r ia l  C a te rin g .
F o u r - f if th s  of c a te r in g  opera to rs  f in d  th a t  th e re  a re  
re g io n a l p references in  food commodities, hu t tw o -th ird s  f in d  th e se  
to  be few. Companies C,D,I and J  f e e l  th a t  p references a re  apparen t 
p a r t ic u la r ly  in  th e  case o f bakery p ro d u c ts , th e  s tan d ard  and v a r ie ty  
o f which in c re a se s  as one t ra v e ls  n o r th  through B r i ta in .
Company C fin d s  th a t  th e  p o p u la r ity  of soup i s  in c reased  
n o r th  of Birmingham and company I  f in d s  g re a te s t  consumption of soup 
in  S co tland , where companies C ,H ,G ,I,J  and T agree th a t  th e re  i s  a 
marked p reference  fo r  th ic k  soup.
"R oasts” a re  most popular in  th e  Midlands (Co.E) bu t mince and 
mince p ie s  a re  p re fe rre d  in  Scotland(Co.C&H). S im ila rly  b lack  pudding,stew s 
and meat b a l ls  a re  popular in  Scotland (Co.T). The n o rth e rn  p reference  
i s  fo r  more s o l id  food such as meat p ie s  or puddings (Cos. C,G, & H), 
a lthough  some ‘stodgy dishes* a re  enjoyed in  the  N orth o f England 
and S cotland  (Co.E). Employees in  th e  so u th  p re fe r d r ie r  foods and 
in  th e  South Ea3t d ish es  w ith  e la b o ra te  or *foreigi* names a re  much 
more accep tab le  than  elsewhere (Cos. C & E ). Company G fin d s  th a t  
Hungarian goulash s e l l s  w ell in  th e  South, bu t w ill only  be eaten  
in  th e  N orth i f  i t  appears on a  menu as "brown stew ". "F o re ig i” food 
i s  most popular in  th e  South E ast: cu rry  consumption i s  g r e a te s t  in
London and th e  uptake o f p a s ta  i s  a t  l e a s t  50$ more in  th e  South E ast ; 
than  in  S co tland .
Blander sausages a re  p re fe rre d  in  th e  N orth  in  comparison 
to  th e  h ig h ly  seasoned ones enjoyed in  th e  South (C o.H .), w hile th e  
re c ip e  fo r  Shepherds p ie  v a r ie s  re g io n a lly  as more p o ta to  i s  used 
in  n o rth e rn  a reas (C o .E .). B raised h e a r t  i s  popular in  London b u t 
n o t elsewhere (C o.G .). Smoked bacon i s  p re fe rred  in  th e  South bu t 
unsmoked, green bacon in  th e  N orth , p a r t ic u la r ly  L ancashire (Co.H).
A su b s id ia ry  of company G, which i s  involved in  food technology, 
reco rd s  h igher le v e ls  of a c c e p ta b il i ty  of TVP ( te x tu r iz e d  v eg e tab le  
p ro te in )  in  th e  N orth than  in  th e  South, a lthough in  S co tland  
acceptance i s  n e g lig ib le .
"F ish -in -sau ce" i s  a southern  p reference whereas in  th e  
n o r th  f i s h  i s  m ostly  p re fe rre d  f r ie d  in  b a t te r  (Co.G). Rock salmon 
i s  p r im a rily  ea ten  in  London, while in  th e  r e s t  of th e  South  E ast 
smoked m ackerel, cod, p la ic e  and t ro u t  a re  enjoyed. Haddock i s  
p re fe rre d  in  Scotland  and n o rth e rn  a re a s , p a r t ic u la r ly  Y orksh ire , 
where i t  i s  only eaten  i f  s k in le s s .
N i t h i n  t h e  B ir m in g h a m  c o n u r b a t i o n  t h e  d em a n d  f o r  " c h i p
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■butties" i s  g re a t (Co.S) while in  Y orkshire & Humberside ch ip  b u t t ie s  
made w ith  baps a re  p re fe rre d  (Co.T). Bakery goods such as cakes and 
p a s tr ie s  and bread and jam (Co. H) f in d  most favour in  S co tland , 
w hile p la in e r  fa re  l ik e  bread and to a s t  i s  favoured in  th e  N orth West 
(C o .l) .  L ib e ra l help ings of gravy, to  be mopped up w ith  b read , a re  
popular in  Y orkshire (Co.D), and throughout th e  midlands and n o rth e rn  
England bread and b u t te r  i s  e s s e n t ia l  w ith a l l  d ishes (Co.G).
More p ick le s  and sauce3 a re  d e f in i t e ly  consumed in  th e  n o r th  
as th e  purchasing  orders of a number of companies r e f l e c t ,  e s p e c ia l ly  
Co.G.. Co.C proposes th e  ex is ten ce  o f an h y p o th e tic a l ‘ onion l in e * ,  
ex tending from H ull to  B r is to l ,  to  th e  n o rth  of which raw onion i s  
r e a d i ly  ea ten . Furtherm ore, p ick led  onions in  th e  n o r th  a re  p re fe r re d  
w hite and c r is p ,  bu t in  th e  sou th  s o f t  and brown, (Co.C).
In  th e  South sa la d s  s e l l  a l l  year round, but only  in  th e  
summer in  th e  N orth (C o.G .). The N orth West, and p a r t ic u la r ly  
L an cash ire , i s  th e  s trongho ld  o f ‘mushy peas* and pease pudding (Cos.
C & H). However, a l l  manual workers enjoy tin n ed  processed peas 
w hile o f f ic e  s t a f f  p re fe r  frozen  peas (C o .l) .  There i s  a  n o rth e rn  
p reference  fo r  b u tte r  beans bu t an ex c lu s iv e ly  southern  acceptance 
o f co u rg e tte s  and o ther * unusual * vegetab les  (Co. G). Company K 
has found th a t  in  th e  Midlands baked p o ta to  w ith  cheese i s  enjoyed 
as a  meal on i t s  own.
Ice-cream  as a d e s se r t  has a  low consumption in  a l l  a reas  
w ith in  in d u s t r ia l  c a te r in g  because, u n lik e  most d ish e s , i t  i s  r a r e ly  
su b s id ized . Cheese and b is c u i ts  a re  only chosen by o f f ic e  s t a f f  
(CO.E). Suet and m ilk  puddings a re  favoured in  th e  n o r th  and sponge 
puddings ( in  w in ter) and yoghurt in  the  so u th  (Co.G). Company H 
ap p a ren tly  f in d s  an unusually  h igh  demand fo r  b i lb e r r ie s  and an 
av ersio n  to  b la ck b e rrie s  in  th e  M anchester conurbation , w hile a  
p re fe ren ce  f o r  cream i s  e s p e c ia lly  marked in  Devon (Co. T ).
Slimming foods a re  demanded m ostly  in  the  South (Co. j ) .
More convenience foods a re  used and accepted in  th e  sou th , w hile 
n o rth e rn e rs  p re fe r  "home-type cooking" (Co.C).
Companies C,E and G f in d  a  g re a te r  p o p u la r ity  o f te a  in  
th e  n o r th  and o f co ffee  in  th e  so u th , a lthough consumption o f a l l  
ho t beverages i s  low est in  Scotland  (C o .l; f ig .A .1 0 .2 3 .)  •
Mid-Coming snacks a re  more s u b s ta n t ia l  in  th e  N orth , where 
fa c to ry  workers in  Co.G c re a te  a  g re a t demand fo r  bacon sandwiches 
in  p a r t ic u la r .  Indeed, a  number o f companies (and p a r t ic u la r ly  Co.E) 
th in k  th a t  q u a n tity  r a th e r  than  q u a li ty  i s  considered to  be o f paramount
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im portance in  th e  n o r th , although in  a l l  reg io n s  th e re  a re  very  
r ig id  id eas  o f what i s  "value fo r  money" w ith in  in d u s t r ia l  c a te r in g , 
and much vocal opposition  meets any s l ig h t  p r ic e  in c re a se , however 
much th e  meals a re  su b sid ized .
Regional p re fe ren ces  in  t r a d i t io n a l  d ish e s . Most companies mention 
S co tland  as being  th e  strongho ld  o f t r a d i t io n a l  re g io n a l f a re ;  such 
d ishes as h ag g is , porridge w ith  s a l t ,  mutton p ie s , s to v e rs ,  b id d ie s , 
Lom e sausage being ennumerated by companies H,I,L,M,N-& 0 . The 
N orth ¥ e s t  appears to  be ano ther a rea  where lo c a l  d ish es  f in d  consider­
a b le  favour : Co.H mentions Lancashire Hot P o t.w ith  p ick led  red  
cabbage, as w ell as b lack  pudding; Co.D mentions L iverpool *scouce*
(a  lamb or mutton stew ); Co.L mentions m eat-& -potato p ie ; and Co.G 
m entions t r i p e  and anions, which a lso  has a  l im ite d  appeal in  London 
though n o t in  th e  r e s t  of th e  South E as t.
In  Y orkshire Co.H fin d s  ’Y orkshire mince* to  be popular: 
i . e .  mince w ith  Y orkshire pudding. Co.A only fin d s  t r a d i t io n a l  f a re  
to  be popular in  th e  n o r th , and although  Co.J agrees w ith  t h i s ,  i t  ; 
i s  company p o lic y  n o t to  encourage th e  fe a tu r in g  of t r a d i t io n a l  ’ ^  
d ish es  as th is  i s  n o t considered to  be econom ically b e n e f ic ia l .
Co.E in  c o n tra s t to  th i s  fin d s  th a t  re g io n a l p re fe ren ces  
in  d ish es  a re  c a r r ie d  by employees to  d i f f e r e n t  lo c a tio n s  o f employ­
ment throughout B r i ta in .  Furtherm ore, Co.L f in d s  t r a d i t io n a l  f a re  • 
to  be so popular th a t  they  have had to  b u ild  two se p a ra te  c e n tr a l  
•cook-fteeze* k itch en s  : one to  serve  the  needs of th e  so u th  and th e  
o th e r to  c a te r  fo r  th e  d i f f e r e n t  t a s te s  of t h e i r  employees in  th e  
n o r th .
10 .8 . Conclusions.
The f i r s t  and most obvious conclusion  i s  th a t  w ith in  th e  
f i e ld  o f  employee c a te r in g  p references e x is t  which a re  governed by 
th e  occupation of th e  custom ers, and p o ss ib ly  th e i r  s o c ia l  c la s s .
Not only th e  type o f menu, i t s  con ten t and le n g th , bu t a ls o  
th e  n a tu re  and decor o f th e  c a te r in g  o u t le t  v a r ie s  according  to  th e  
custom er’s type o f occupation. Even th e  name o f th e  o u t le t  d i f f e r s :  
heavy in d u s t r ia l  works s t i l l  g en e ra lly  e a t in  a  "canteen" as do th e  
m a jo rity  o f workers in  l i g h t  in d u s try . R e ta i l  shop a s s i s ta n t s  and 
o f f ic e  workers e a t in  a  s t a f f  r e s ta u ra n t ,  w hile the  h ig h er management 
le v e ls  enjoy th e  b e n e f it  of a "d in ing  room" : f u r n i tu r e ,  ta b le  ap p o in t­
ments and type of se rv ic e  vary  acco rd ing ly .
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The a c tu a l food served a lso  d i f f e r s  : in d u s t r ia l  workers 
a re  o ffe red  (indeed th ey  demand) p ia in , fa m ilia r  d ish e s , sim ply 
cooked and ungarnished bu t served  in  generous p o i'ticn s . There a re  
some re g io n a l v a r ia t io n s  on th is  theme : in  th e  sou th  o f England a  
few ’ fo re ig n 1 or unusual d ishes may be accep tab le  to  th i s  type of 
w orker, while in  th e  N orth th ese  a re  d is l ik e d , an exception  being 
th e  reasonab le  le v e l  o f acceptance of cu rry  in  the  ¥ e s t  M idlands. 
T ra d it io n a l  re g io n a l d ishes a re  favoured most in  the  n o r th  o f England 
and S co tlan d .
R e ta i l  shop a s s i s ta n ts  a re  a  l i t t l e  more adventurous: a 
few unusual and foi*eign d ishes a re  accep tab le  (again  p a r t ic u la r ly  
in  th e  S outh), although th e  better-know n, sim ple f a re  i s  g e n e ra lly  
p re fe rre d . However, more e la b o ra te  names can be given to  d ish e s , and 
plates need no t be as p le n t i f u l ly  f i l l e d  as those  of in d u s t r ia l  workers : 
probably because shop a s s is ta n ts  a re  u s u a lly  fem ale. For th i s  reason  
a lso  slimming foods and sa lad s  f in d  a ready market w ith in  th e  shop 
a s s is ta n ts*  s t a f f  r e s ta u ra n t .
Menus offered to  adm inistrative (o ff ic e )  s t a f f ,  and part­
ic u la r ly  management, contain a greater number of dishes to  choose 
from, many of which have long, elaborate, often  "foreign" name3.
These d ishes are  o ften  d escribed  as more " so p h is tic a te d " . Sauces, 
g a rn ish es  and d ress in g s  abound in  th is  type of c a te r in g  o p era tio n , 
in  which q u a lity  i s  predominant over q u a n tity .
These d iffe ren ce s  a re  n o t m erely r e f le c t io n s  of s o c ia l  c la s s  
s tru c tu re  : obviously  a  man who i s  engaged in  heavy manual labour* a l l  
morning i s  going to  want, and need, a  la rg e r ,  more ’ f i l l in g *  and 
s u s ta in in g  meal than  a person who has been s ta t io n a ry  behind a  d esk .
Many c a te re rs  claim  th a t  in d iv id u a l c a te r in g  u n i ts  a re  
id is y n c ra t ic  in  th e i r  b ia se s  fo r  c e r ta in  d ish e s , and th a t  p re fe ren ces  
cannot be assumed on th e  b a s is  of re g io n a l lo c a tio n . However, over 
and above th ese  in d iv id u a l d if fe re n c e s , c e r ta in  re g io n a l p re fe ren ces  
do emerge.
D ish p re fe re n c es .
As f a r  as ’s t a r t e r s ’ a re  concerned th e  most obvious re g io n a l 
d iffe re n c e  i s  th e  g re a t p o p u la r ity  of soup (e sp e c ia lly  i f  th ic k )  in  
S co tlan d .
Of th e  main d ish e s , " ro a s ts"  are  v ery  popular everywhere, 
bu t th ey  seem to  be e sp e c ia lly  so  in  the  M idlands. P ie s ,  e s p e c ia l ly  ' 
co n ta in in g  m eat, are  n o rth e rn  fa v o u rite s : in  S cotland  th ey  a re  p re fe rre d
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i f  based on minced meat.
Indeed, any minced product, p re fe ra b ly  in c lu d in g  a la rg e  amount of 
p o ta to , i s  enjoyed in  S co tland , w hile ‘s to d g ie r1 p ies  and puddings 
a re  enjoyed in  th e  N orth and M idlands, and s l ic e d  meats and d r ie r  
foods in  th e  South. Made-up meat d ishes a re  enjoyed in  S cotland  and 
n o rth e rn  areas o f England, w hile o f fa l  f in d s  g re a te s t  favour in  th e  
N orth N est. There appears to  be a  p reference  a lso  fo r  lamb in  th e  
N orth  N est, fo r  p o u ltry  and p ig  meats in  Wales.
Cod and p la ic e  a re  enjoyed most in  th e  South E a s t, th e  
l a t t e r  a lso  being a W elsh 'fav o u rite , along w ith hake. Haddock i s  
p re fe rre d  in  S co tland  and th e  N orth , and p a r t ic u la r ly  in  Y orksh ire . 
S k a te , s o le ,  w hiting , o th er le s s  u sual f i s h  and sea-food appear m ostly  
on sou thern  menus. P roducts such as f i s h  f in g e rs  and f i s h  cakes a re  
enjoyed most in  th e  E ast M idlands.
Foreign d ish e s ,' in  a l l  types of employee c a te r in g  o u t le t s ,  
a re  most popular in  London and th e  South E a s t. Curry i s  th e  e x c e p tio n , 
as i t  has a  h igh  acceptance in  th e  N est M idlands. An e la b o ra te ly  
named d ish  only s e l l s  in  th e  sou th : to  s e l l  w ell in  th e  n o r th  i t  has /
to  be given a  sim ple and fam ilia r-so u n d in g  name. Although s p ic ie r  
foods a re  ap p aren tly  p re fe rred  in  th e  so u th , i t  i s  in  th e  Midlands 
and N orth th a t  p ick le s  a re  most popular.
Egg and cheese d ishes appear to  be p re fe rred  in  th e  South  4 
West, although a number f in d  favour in  S co tlan d , e s p e c ia lly  i f  th e y  ' 
co n ta in  p o ta to .
Salads a re  predom inantly favoured in  southern  re g io n s , 
e s p e c ia lly  by female w orkers, although th ey  do a t t a in  reaso n ab le  
uptake le v e ls  in  th e  n o rth e rn  reg ions in  summer.
Chips a re  fa v o u rite s  nationw ide, although in  th e  so u th  more 
unusual types of p o ta to  o ften  provide reasonab ly  popular a l t e r n a t iv e s .
Peas a re  g e n e ra lly  most popular, e sp e c ia lly  in  th e  M idlands, 
w hile "mushy" peas a re  th e  fa v o u rite s  in  th e  N orth N est. Green 
vege tab les  tend to  be southern  f a v o u r ite s ,  w hile ro o t v eg etab les  f in d  
g re a te s t  favour in  the  n o r th . More unusual vegetab les u s u a lly  only  
s e l l  reasonab ly  w ell in  th e  sou th .
The h eav ie r d e s s e r ts ,  such as p ie s ,  t a r t s  and sponges w ith  
cu s ta rd  a re  th e  undisputed fav o u rite s  w ith in  employee c a te r in g , p a r t ­
ic u la r ly  in  n o rth e rn  re g io n s . L ig h ter d e s se r ts  do f in d  a m arket in  
th e  so u th , among female w orkers, and in  o f f ic e  workers’ r e s ta u r a n ts .  
Cakes, to  f in i s h  a m eal, a re  markedly a Welsh p re fe ren ce . M ilk puddings 
a re  a lso  reasonably  popular, e sp ec ia lly , in  th e  Midlands and th e  N orth
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N est. Cheese and b is c u its  f in d  l i t t l e  favour, e s p e c ia lly  in  canteens 
in  sou thern  s t a f f  re s ta u ra n ts  th ey  a re  to le ra b ly  popu lar.
Most beverages from vending machines a re  drunk in  th e  
South; most served m anually being consumed in  S co tland .
Coffee i s  markedly more popular in  th e  South, w hile te a  predom inates 
in  th e  N orth.
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CHAPTER 11
REGIONAL FOOD PREFERENCES 
¥ITHIN COMMERCIAL CAPERING.
11 .1 . D e f in itio n , scone and s iz e  o f th e  Commercial C a te rin g  In d u s try .
The commercial c a te r in g  in d u s try  i s  defined  fo r  p resen t 
purposes as c o n s is tin g  o f th e  s a le  o f meals and refreshm ents by h o te ls  
and o th e r r e s id e n t ia l  es tab lish m en ts , r e s ta u ra n ts ,  c a fe s , snack b a rs , 
f ish -a n d -c h ip  and o th e r ’ take-aw ay1 food shops, s to re  r e s ta u ra n ts  and 
p u b lic  houses.
The scope o f th e  in d u s try  appears to  vary  accord ing  to  source 
( f ig .A . 1 1 .1 .) ,  bu t g en e ra lly  in c lu d es  th e  estab lishm en ts  exmumerated 
•within th e  p resen t d e f in i t io n .
F igures r e l a t in g  to  th e  s iz e  o f th e  commercial c a te r in g  
in d u s try  in  terms o f tu rnover a lso  vary  according  to  t h e i r  source 
( f ig .A . 1 1 .2 .) , but in  1974/5 th e  t o t a l  annual sa le s  of meals and 
refreshm ents in  a l l  commercial c a te r in g  businesses in  B r i ta in  amounted 
to  £1,225.0  m illio n  (h&C.EDO, 1975)• This estim ate  i s  d iv i s ib le  bo th  
in  terms of percentages o f trad e  w ith in  s e c to rs  of th e  in d u s try  ( f ig .1 1 .1 )  
and in  terms of re g io n a l expenditure ( f i g . 1 1 .2 ).
f i g . 11 .1 . Percentages o f tra d e  w ith in  th e  p u re ly  commercial m a rk e t.1974. 
(source: HobC,EDC, q u a r te r ly  r e p o r t ,  Ju ly -S ep t, 1974)
"take away" pub and pub 
re s ta u ra n t
h o te l ,  motel, 
guest house
c a fe , 
snack bar
o th ers
M eals: $ 24.5 14.5 20.5 25.1 1.7.8
expend itu re : $ 15.4 15.2 24.4 17.0 28.0
Taken to g e th e r , the  ’’take-away" and cafe /sn ack  b a r e s ta b l is h ­
ments provide n e a r ly  h a lf  o f a l l  meals and snacks in  th e  p u re ly  commercial 
m arket. The considerab le  p o rtio n  of c a te r in g  provided by th e  "h o te l"  
ca teg o ry  ( in  f ig .1 1 .1 . )  r e f le c t s  th e  in flu en ce  o f h o lid ay  tra d e ,  as 
"Trends in  C atering" f in d s  th a t  th is  s e c to r  accounts fo r  only 10$ o f 
expenditure in  th e  A p ril-Ju n e  period  o f th e  y e a r . However, th e  "h o te l"  
s e c to r  provides over a th i rd  of a l l  meals in  th e  commercial m arket, 
w hile th e  "take-away" and cafe /sn ack  bar s e c to r  c a te r  fo r  a t  l e a s t  two- 
th i rd s  of the  snack3 tra d e . "Pubs" provide alm ost equal p ro p o rtio n s  
o f meals and snacks. I t  i s  worth n o tin g  th a t  even d u rin g  th e  "ho liday  
season" of Ju ly -S ep t ember q u a r te r , 25$ of a l l  m eals/snacks in  th e
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p u re ly  commercial s e c to r  a re  workday meal occasions, th e  meals being  
eaten  in  various types of es tab lish m en ts , (H&C,EDC,1974).
R eg ionally , expenditu re  w ith in  th e  t o t a l  commercial c a te r in g
in d u s try  breaks down as fo llo w s: -
f ig ,  11 ,2 , Regional Percentages of expenditure w ith in  th e  p u re ly
commercial m arket. (source:H+C,EDC, 1974/5* annual re p o r t)
T ear: S cotland E.England W.Pennines 
+ Wales
London SE & SW
1974/5 10 - 28 21 27 14
The re g io n a l con cen tra tio n  of th e  commercial c a te r in g  in d u s try  and i t s  
various types of o u tle ts  i s  g ra p h ic a lly  rep re sen ted  in  Appendix 4 , 
f ig s .  A .4*10.(a) + ( f )  and A.4.11*
11.2 APPROACH TO THE INVESTIGATION OF REGIONAL FOOD PREFERENCES WITHIN 
COMMERCIAL CATERING. .
The commercial c a te r in g  in d u s try  5s d iv e rse  in  n a tu re  and 
f in a n c ia l ly  la rg e  in  s iz e .  However, a lthough  i t s  continued v i a b i l i t y  
depends la rg e ly  upon customer s a t i s f a c t io n ,  very  l i t t l e  independent 
re s  each has in v e s tig a te d  what th e  customer a c tu a l ly  w ants. The 
e lu c id a tio n  of re g io n a l food p references w ith in  commercial c a te r in g  
i s  th e re fo re  achieved by a combination of a  l i t e r a t u r e  sea rch  and from 
info rm ation  ex trac ted  d i r e c t ly  from w ith in  th e  in d u s try  i t s e l f .
P re lim in ary  m eetings w ith  in d iv id u a ls  from v arious s e c to rs  
o f th e  in d u s try  make ev iden t th e  f a c t  th a t  s t a t i s t i c a l  d a ta  r e l a t in g  
to  uptake o f in d iv id u a l d ishes a re  r a r e ly  a v a ila b le . Furtherm ore, 
in  th e  few cases of businesses which do record  th e i r  s a le s  in  d e t a i l ,  
re p re se n ta tiv e s  a re  extrem ely r e lu c ta n t  to  re le a s e  t h i s  in fo rm ation  
as i t  r e la te s  to  commercial e n te rp r is e s .  However, i t  i s  apparen t th a t  
many c a te re rs  have some d e f in i te  opinions of d ish  p re fe ren ce s , based 
on th e i r  experience w ith in  th e  in d u s try , which th ey  a re  prepared  to  
d ivu lge  by personal communication on th e  co n d itio n  of re te n t io n  o f 
company anonymity. T herefo re , any re fe ren ces  to  in d iv id u a l companies 
need to  be in  broad, d e s c r ip tiv e  term s.
The in v e s tig a tio n  of reg io n a l food p references w ith in  commer­
c i a l  c a te r in g  i s  th e re fo re  c a r r ie d  out by a  number of m ethods:—
Method (a) Published  in fo rm ation , supported by informed opinion from 
w ith in  the  in d u s try . (11.3)
Method ( b) In terv iew s w ith  experienced members of g eo g rap h ica lly  wide­
spread  commercial c a te r in g  companies, w ith in  B r i ta in .  (11 .4)
-210-
Method (C?) In d iv id u a l commercial ca terers*  q u es tio n n a ire s : to  high­
l ig h t  lo c a l t a s t e s  and id io sy n c rsc ie s , un in fluenced  by 
th e  n a tio n a l p a t te rn  o f perceived  p re fe ren ces . ( 11. 5)
Method (d) D e ta iled  study  o f a  s p e c if ic  lo c a li ty *  in  terms o f  bo th  
c a te re rs  and t h e i r  custom ers, to  id e n t i fy  th e  p references 
o f d if f e r e n t  types o f customer. (11.6)
11.3 . (a) Published In fo rm ation . Supported by Informed Opinion 
from W ithin The In d u s try .
11 .3 .1 . Frequency and P ro p en sity  of E ating  Out.
In  1949, 52$ of a  sample o f people sa id  th a t  th ey  "never” 
a te  o u t, and by 1951 th i s  percentage haJ. only dropped to  51$* In  
1956 about a  th i rd  of Londoner's d id  n o t e a t o u t, bu t elsew here in  
B r i ta in  th e  p roportion  remained a t  about a h a l f  (Kemsley & G insberg, 
1961). By 1965, however, th e  m a jo rity  o f th e  population  was e a tin g  
o u t, a t  l e a s t  o ccas io n a lly , a lthough fo r  about a  th i r d  o f th e  popu la tion  
t h i s  remained a  r a r e  occurrence (N ational C atering  In q u iry  (N .C .I .) ,  
1966).
In  1974 th e  g re a te s t  percentage o f meal occasions which tak e  
p lace  in  th e  pu re ly  commercial s e c to r  per week occurs in  London and 
E astern  England : th e  l e a s t  in  S co tland  (H&C. EDO, 1975) 9 ( f ig .A .1 1.5«) • 
The e f fe c t  of re g io n a l lo c a tio n  on th e  p ro p en sity  to  e a t 
out i s  q u ite  im possible to  determ ine because o f th e  c o n tra d ic to ry  
evidence a v a ila b le . For example th e  H o r tic u ltu ra l  M arketing Council*s 
Survey (1962) records th a t  in  S cotland  th e  p ro p en sity  to  e a t  out i s  
very  much below average, and in  th e  N orth ¥ e s t  of England i s  i t  
markedly above, which i s  in  complete c o n tra s t  to  th e  Index o f M arketing 
Trends (1966) where th ese  p o s itio n s  a re  rev e rsed . On th e  o th e r hand, 
th e  Crawford Survey (1958) shows th e  p ro p o rtio n  of people e a tin g  out 
to  be g e n e ra lly  h igher in  London. Bryn Jones (1970) hypo thesizes th a t  
as th e  p ro p en sity  to  e a t out must in c rea se  w ith  th e  d is ta n c e  t r a v e l le d ,  
then  because of th e  degree of commuting to  London, th i s  reg io n  must 
r e f l e c t  a  correspondingly  h igher p ro p o rtio n  of i t s  people e a tin g  o u t. 
C e r ta in ly  th e  N ational C a te rin g  In q u iry 's  (1966) comparison of seven 
major towns tends to  confirm  t h i s ,  bu t w h ils t i t  would be convenient 
to  advocate th e  im portance in  London, ta k in g  a l l  a v a ila b le  sou rces in to  
account, th e re  i s  r e a l ly  l i t t l e  evidence to  in d ic a te  how re g io n a l 
d iffe ren ce s  a f f e c t  th e  p ro p en sity  to  e a t  o u t.
1 1 .5 .2 . E xpenditure.
In  1956, a f te r  ra t io n in g  ended, th e  amount sp en t per c a p i ta
-211-
on e a tin g  out in  London, was about tw ice th a t  spent elsew here in  
B r ita in  (Kemsley & Ginsberg, 1961), and th i s  predominance o f expenditure 
in  London has continued ever s in c e  ( f ig .A . 11 .4 ), (F .E .S ., v arious y ea rs) .
In  f a c t ,  whether one considers e a tin g  out in  r e la t io n  to  
household income, income per head, the  food budget or t o t a l  budget, 
th e  curves fo r  London a re  always d i s t in c t  and l i e  above a l l  th e  o th e rs . 
C le a r ly  on th is  evidence, th e  income e l a s t i c i t i e s  in  London a re  much 
h igher than anywhere e ls e  in  th e  country , and so , fo r  a g iven in c rea se  
in  income, people l iv in g  in  London would spend p ro p o rtio n a te ly  more 
on e a tin g  out than, those l iv in g  elsewhere (Bryn Jones, 1970). However, 
between 1969/70 and 1975/4 ( f ig .A . 1 1 .4 .) ,  th e  percentage o f food 
expenditure on meals away from home, in c reased  le a s t  in  th e  N orth 
West said Y orkshire & Humberside, but most in  th e  South West.
By 1965 th e  average p r ic e  paid  fo r  a meal out was found to  
vary  re g io n a lly  in  s p e c if ic  urban a re a s , a lthough  th e  m a jo rity  o f 
h ig h er p riced  meals were consumed in  London, th e  West Midlands and 
th e  South West ( l . C . I . ,1966). By 1974/5 th e  average c o s t had n o t 
r is e n  markedly (fig .A .1 1 .5 * )*  (E&C.EDO, 1975).
1 1 .5 .5 . A ttitu d e  to  E a tin g  Out.
The N atio n a l C atering  In q u iry  Supplement (1967) found th a t  
co s t i s  an im portant f a c to r  which l im its  frequency of e a tin g  o u t, bu t 
i t  i s  n o t sim ply a question  o f money n o t being a v a ila b le : r a th e r
e a tin g  out i s  n o t given p r io r i ty  over o ther a c t i v i t i e s .  Furtherm ore, 
i f  a  meal i s  su b s id ia ry  to  th e  o th er even ing 's  a c t i v i t i e s ,  i t s  c o s t 
may be considered out of p ro p o rtio n  to  th e  enjoyment and tim e i t  
in v o lv es. However, when choosing a p lace  to  e a t ,  c o s t i s  such a h igh  p r io r i ty  
th a t  th e  i n i t i a l  choice in  terms of p r ic e  range i s  determ ined by th e  
husband, but th a t  w ith in  th i s  range th e  wife has freedom o f ch o ice .
Among those  fo r  whom ea tin g  out i s  n o t a common a c t i v i t y  
th e  c o n f l ic t  between the husband 's opposition  to ,  and w ife 's  p re fe ren ce  
fo r ,  e a tin g  o u t, i s  most marked.
Personal experience and in d iv id u a l recommendation seem to  
be th e  bases upon which most people decide where to  e a t ,  a lthough  th e  
d ec is io n  i s  a lso  governed considerab ly  by p r e d ic ta b i l i ty .
Good cooking, c le a n lin e s s  and e f f i c ie n t  se rv ic e  a re  a l l  
req u ired  of an "ea tin g  out" e s tab lish m en t, although a  "flam boyant 
procedure and appearance" can d e te r  th e  custom of p a r t ic u la r ly  th e  
C, D and E s o c ia l  grades (N .C .I .1 9 6 7 ,(a )) .
When e a tin g  out in  a  r e s ta u ra n t ,  th e  type o f s e rv ic e  p re fe r re d
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shows on ly  s l ig h t  v a r ia tio n s  re g io n a lly  a lthough  by 1975 s e lf - s e r v ic e  
had become more popular in  a l l  reg io n s .
The le n g th  o f tim e spen t in  consuming a meal v a r ie s  re g io n a lly . 
Meals l a s t in g  over an hour occur most o fte n  in  S co tlan d , w hile over 
h a l f  th e  meals ea ten  in  London l a s t  between 30 and 60 m in u te s ,(f ig .A . 11.7)% 
(H+C. EDO, 1975).
11«3.4 . Food P roducts Chosen by C a te re rs .
In  1971 th e  consumption o f convenience foods by commercial 
c a te re rs  amounted to  £152.3 m illio n  (B .I.S .1971) and in  1973 to  
£426 m illio n  (C a te rin g  Times, June 6, 1974). The reg io n a l usage i s  
s ig n i f ic a n t ly  g re a te s t  in  London and th e  South East ( f ig .A . 11 .8 ) ,  
because labour i s  scarce  and e a tin g  out tends to  be more o f a  n e c e s s i ty  
and le s s  of a  lu xu ry . Lower consumption i s  found where f re s h  foods 
a re  more r e a d i ly  av a ila b le  ( B .I .S . ,1971)•
In con trast, however, London and the South East has a comparatively 
sm all share o f to ta l  cash-&-carry sa le s  to  ca terers, probably due to  
the high cost of land in  the South East.
Canned, d rie d  and frozen  f r u i t  and vegetab les  have made 
considerab le  in roads in to  th e  p o s itio n  p rev io u sly  held  by f r e s h  produce, 
e s p e c ia lly  in  areas is o la te d  from production  c e n tre s . Independent 
commercial c a te re rs  tend  to  use about 50$ f re s h  produce bu t some o f 
th e  m u ltip le  h o te l and r e s ta u ra n t  o rg an iza tio n s  use very  l i t t l e  (Hunt 
& Jam ison ,1967)*
Increasing numbers o f caterers in  a l l  commercial sec to rs  are 
u sin g  convenience food products, m ulti-portion  en trees, complete d ishes  
and meals for three main reasons: the shortage and high cost o f
s k il le d  kitchen s t a f f ,  a v a ila b il ity  of seasonal foods and a high average 
standard of food expected by the customer (personal communication: 
C raigm illar ,1976).
Figure A. 11.9* (Attwood-Schlackman, 1972) in d ica tes  the  
regional percentage usage o f in d iv idu al food products by caterers and 
i l lu s t r a te s  the predominane o f convenience commodities.
S ix ty -f iv e  percent of Welsh caterers s t i l l  use raw, unpeeled 
potatoes but in  London and the South East a quarter use in sta n t,  
mashed potato. Prepared and frozen chips are a lso  much used, e s p e c ia lly  
in  London, the South, North and Scotland. In the South East and South 
West more caterers (w ell over a th ird ) use frozen rather than tinned  
peas.
Usage of oven-ready p o u ltry  i s  h ig h e s t in  sou thern  reg io n s
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and low est in  th e  N orth West. F resh  meat p ies  and sausages a re  used 
more than a re  frozen  ones in  a l l  reg io n s , a lthough frozen  produce, 
in c lu d in g  m u lti-p o rtio n  e n tre e s , a t t a in  t h e i r  h ig h est usage le v e l  in  
th e  South E ast, More n o rth e rn  and S c o t t is h  c a te re rs  use heefburgers 
than  precooked m eats: th i s  p o s itio n  being  rev ersed  in  o ther re g io n s .
None of th e  t r a d i t io n a l  E nglish  meat products s e l l  a t  a l l  
in  S cotland  where meat p ie s  have to  be mutton or minced beef based, 
and where th e  lo c a l  baker i s  s t i l l  im portan t. S lic ed  Lorne sausage 
and hashed vegetab le  p ie s  .are  id io sy n c ra tic  b e s t - s e l le r s  in  S co tlan d ,
Pork in  any form i s  very  unpopular and th e  r a t i o  of pork to  beef i s  
i s  1:9 in  S co tland , compared to  3:7 in  th e  r e s t  of B r i ta in  (p e rso n a l 
communication, n a tio n a l m anufacturer and d is t r ib u to r  o f fro zen  meat 
p ro d u c ts ,1975)*
A la rg e  d is t r ib u to r  o f frozen  f i s h  and seafood to  th e  commercial 
c a te r in g  in d u s try  f in d s  th a t  only sm all scampi s e l l  w ell in  S co tland  : 
la rg e  ones in  London and th e  South E a st, S c o tt is h  c a te re rs  never 
purchase cod or p la ic e ,  which a re  sou thern  p re fe ren ces , n o r f r e s h  crab  
which i s  landed lo c a l ly ,
The South West and Scotland have th e  la r g e s t  market fo r  smoked salmon.
King prawns a re  so ld  p rim a rily  in  urban conurbations, o ften  to  Chinese 
r e s ta u ra n ts ,  while th e  o rd inary  prawns a re  p a r t ic u la r ly  good s e l l e r s  
in  and around London (personal communication).
P repared p a s try , cake and pudding mixes a re  used by more 
c a te re rs  in  the  South East and West Midlands (f ig .A . 11.9) w hile about 
50$ o f c a te re rs  use m argarine, e s p e c ia lly  in  th e  N orth and South West.
More c a te re rs  f r y  in  l iq u id  o i l  in  th e  so u th  and Wales bu t 
in  th e  n o rth  s o lid  f a t  usage s t i l l  predom inates.
Tinned f r u i t  usage i s  h ig h est in  th e  South West.
Tinned p a s ta  usage i s  g re a te s t  in  th e  South E ast (11$), 
but low est in  th e  E ast Midlands (1 $ ) .  N early  70$ o f Welsh c a te re r s  
use eggs bu t le s s  than  50$ do so in  th e  N orth  West and E ast M idlands.
Loose te a  i s  p re fe rre d  to  te a  bags, a lthough about a  th i r d
of c a te re rs  in  Wales and th e  South E ast do use the  l a t t e r .  The h ig h e s t 
usage o f r e a l  co ffee  i s  in  th e  South E ast (32$): in s ta n t  co ffee  i s
used m ostly  in  a l l  re g io n s .
Sugar usage i s  h ig h es t in  th e  South West and low est in  th e
West M idlands. Most use  i s  made o f wrapped cube sugar in  S co tlan d ,
Wales and the  South E ast, of demerera in  the  South West, and o f 
vending sugar in  th e  N orth (Attwood-Schlackman,1972) •
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1 1 .5 .5 . Food Choice by Customers.
1 1 .3 .5 .1 . Take-away food.
Convenience foods a re  n o t only a v a ila b le  to  th e  c a te re r  but 
to  the  customer to o . Indeed, one of th e  most convenient foods i s  
" f is h  & ch ip s’1, which was th e  i n i t i a t o r  of a  growing market f o r  
re a d y -to -e a t ’’t a k e .away11 m eals, which has re c e n tly  a cc e le ra te d  due to  
th e  Value Added Tax on served  m eals. This has a lso  been aided by the  
Chinese and Ind ian  re s ta u ra n ts  extending th e i r  businesses to  tak e ­
away food custom ers. ( ’’Take-away foods” a re  defined  as h o t, cooked 
foods in tended fo r  immediate consumption somewhere o ther than  a t  th e  
p o in t of purchase.)
In  th e  period  1960-70 t o t a l  take-away food s a le s  doubled: 
fish -& -ch ip  s a le s  p a ra lle le d  t h i s  tre n d  w hile cooked chicken consumption 
t r i p l e d ,  perhaps because f i s h  p ric e s  ro se  by 50$ d u ring  th is  period  
bu t th a t  of chicken by only 6$.
There i s  a  much h ig h er buying l e v e l . in  the Midlands and N orth 
o f England, p a r t ic u la r ly  Y orkshire than in  o th e r p a r ts  of B r i ta in ,
( f i g .  A. 11.10).
Of course, th e  k ind  of purchase i s  dependent in  p a r t  on th e  
type of o u tle t  re g io n a lly  a v a ila b le  (Appendix 4 f ig .A .4 .1 1 . ) ,  but i t  
i s  in te r e s t in g  th a t  in  Y orkshire, the  p o p u la r ity  of take-away food 
has re s u lte d  in  s u b s ta n tia l  numbers o f people buying chicken. Chicken 
i s  a lso  w ell rep resen ted  in  S co tland . Chinese food has a  g e n e ra lly  
h igher buying le v e l than  does In d ian , and i s  p a r t ic u la r ly  s tro n g  in  
London and th e  South E ast ( f ig .A . 1 1 .1 1 .) . The fo re ig n  d ish es  a re  
h eav ily  weighted to  th e  younger age group : fish -& -ch ips m ain ta in  t h e i r  
hold on th e  o lder genera tion  and s o c ia l  group E, while cu rry  seem3 to  
be a  markedly AB t a s t e .
There a re  re g io n a l d iffe re n c e s  in  th e  type o f f i s h  p re fe r re d  
by fish -& -ch ip  shop custom ers. In  th e  sou th  cod i s  found to  be th e  
b e s t - s e l le r ,  follow ed by p la ic e ;  rock  salmon fin d s  i t s  b ig g e s t m arket 
in  London; hake i s  popular in  South Wales and L iverpoo l; and haddock 
in  Scotland and n o rth e rn  a rea s . In  Y orkshire haddock i s  th e  fa v o u r ite  
bu t i s  p re fe rred  w ithout i t s  sk in  (P r ie s tla n d , 1972). The accompanying 
ch ips a lso  vary  re g io n a lly  : in  th e  n o r th  they  are  d ry , in  th e  so u th  
th ey  tend to  be g re a s ie r ,  and in  th e  M idlands th e  ch ips a re  p re fe r re d  
"soggy,” i . e .  n o t w ell cooked. Even th e  co lo u r of th e  v in eg ar sp rin k le d  
on th e  fish -and -ch ip3  v a r ie s :  in  th e  South a dark  co lour i s  p re fe r re d ,
in  th e  Midlands i t  i s  p a le r  and in  S co tland , c o lo u rle ss  (p erso n a l 
communication: magazine ’’food” w rite r  ) .
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Very o ften  ’’take-aw ay” food i s  alm ost synonymous w ith  " ta k e -  
home” food, judging  by where i t  i s  ea ten , e s p e c ia lly  in  Y orkshire and 
th e  N orth West. E ating  in  th e  s t r e e t  and in  ca rs  seem to  he h ig h est 
in  Lancashire and Scotland re sp e c tiv e ly .
Vending. Vended food products show no recogn izab le  reg io n a l 
d iffe re n c e s . Only beverages vary  in  as much as more co ffee  i s  consumed 
per c a p ita  in  th e  South: N ortherners remain lo y a l to  te a .  Birmingham
and the  East End of London a re  id io sy n c ra tic  in  as much as in  th ese  
two areas only s te r i l i z e d  m ilk i s  accepted in  vended te a .
1 1 .3 .5 .3 . E ast food. F as t food i s  n o t always synonymous w ith  ’’tak e ­
away" foods, and inc ludes c a fe s , snack b a rs , various chain  " re s ta u ra n ts ” 
o f th e  lower p r ic e  range and o ften  s to re  re s ta u ra n ts  to o . F a s t food 
o u tle ts  c a te r  fo r  people fo r  whom tim e i s  a t  a  premium, and id e a l ly  
each s e a t " tu rns over" many tim es a  day.
1 1 .3 .5 .4 . "Pub" food. Of th e  60$ of th e  a d u lt  population  u s in g  pubs, 
in  1969 only 21$ of them a te  in  them, (N .C .I . ,1970) • However, th e  
t o t a l  pub c a te r in g  market grew from £61 m illio n  in  1969 to  £200 m illio n  
in  1973, to  in c lu d e  r e s ta u r a n t- s ty le  menus (C atering  Tim es,June 6,
1974). In  th e  N orth, Midlands and West country  approxim ately 41$ of 
pubs serve  food: in  th e  South 59$. A g re a te r  percentage o f sou thern
pubs (19$) se rv e  both hot and cold "snacks" than  in  th e  M idlands(17$) 
or North (10$), a lthough pubs w ith  hot snacks predominate in  th e  
Midlands (24$ compared to  20$ in  th e  South, and 13$ in  th e  N o rth ).
Cold snacks a re  found in  few Midland pubs (10$) but in  more in  the  South 
(19$) (Attwood-Schlackman, 1972).
The m a jo rity  o f pubs serve  food p rim arily  in  th e  m iddle of 
th e  day, but 30$ of customers e a t in  th e  evenings and weekends; th e  
l a t t e r  being more popular in  th e  N orth . In  th e  South, a  th i r d  o f pub 
customers would p re fe r  more sa lad s  and cold b u f fe ts ,  compared to  
only  a  q u a rte r  in  th e  N orth. A fu r th e r  30$ o f so u th ern ers  p re fe r re d  
g r i l l s ,  and tend to  be more c r i t i c a l  o f t h e i r  food, a lthough  sou thern  
pub c a te re rs  use more convenience foods (N .C .I .1970).
1 1 .3 .5 .5 . S p e c ia li ty  R e s ta u ran ts .
H ealth  Foods.
A number of h e a lth  food s to re s  now have re s ta u ra n ts  a ttach ed  to  them 
although th ese  do predom inate in  sou thern  reg ions ( i . e .  so u th  o f 
Birmingham), where about two-thirds* of th e  business tak es  p la ce .
However, although East A nglia ha3 a d e a r th  of such e s ta b lish m en ts , 
th e re  i s  a g re a te r  number in  the South West. H ealth  foods have had
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very  l i t t l e  impact in  bo th  Wales and S co tlan d , but h e a lth  food s to r e s /  
re s ta u ra n ts  in  th e  N orth of England a re  o f te n  ex tensions of a  herb­
a l i s t s  business: indeed more h erb a l remedies a re  so ld  in  th e  N orth
where v itam ins a re  p a r t ic u la r ly  good s e l l e r s .
Uns we e t  en e d f ru i t  ju ic e s  a re  very  popular in  th e  South E ast w hile p u lses  
( e s p e c ia lly  l e n t i l s  and s p l i t  peas) a re  enjoyed more in  th e  N orth.
Only re c e n tly  have wholemeal f lo u r  products begun to  s e l l  w ell 
in  th e  N orth, a lthough th ey  have been enjoyed in  th e  South fo r  some 
y e a rs .
The t o t a l  h e a lth  food market in  1974/75 amounted to  about £25 m ill io n , 
although only in  th e  p a s t two or th re e  years have v eg e ta r ia n  meals 
become a v a ila b le  in  some commercial r e s ta u ra n ts ,  o th er than  those  which 
a re  s p e c i f ic a l ly  h ea lth -fo o d  o r ie n ta te d . A decade ago i t  was im possib le  
to  ob ta in  a  vegetab le  d ish  in  a  c a te r in g  estab lishm en t: in  th e  South 
in  p a r t ic u la r ,  c a te re rs  g rad u a lly  became aware of the  m arket f o r  th e se  
(personal communication: M arketing D ire c to r , a  nationw ide H ealth  Food 
Chain) •
Foreign R e s tau ran ts .
There a re  some re g io n a l v a r ia t io n s  from th e  n a tio n a l average of fo re ig n  
re s ta u ra n ts  but th ese  tend to  show th a t  th i s  i s  s u b s ta n t ia l ly  cond itioned  
by th e  type of re s ta u ra n ts  a c tu a lly  a v a ila b le  ( f ig .A . 1 1 .1 2 ), (N ational 
C atering  In q u iry , 1966). More fo re ig n  re s ta u ra n ts  a re  a v a ila b le  in  th e  
South (17$) than  in  th e  Midlands (12$) or N orth (11$) (Attwood- 
Schlackman, 1972).
S t e a k  H o u s e s .
S teak  houses a re  most popular in  sou thern  reg io n s , where t h e i r  p e rc e n t­
age of th e  c a te r in g  tra d e  c lo se ly  r iv a ls  th a t  o f h o te ls .  In  London, 
however, most business by f a r  tak es p lace  in  r e s ta u ra n ts .  H otel tra d e  
predom inates in  E astern  England, w hile in  th e  n o r th e rn  reg io n s  .S co tlan d  
and ¥ a le s , h o te ls  and re s ta u ra n ts  share  th e  business more evenly 
between them selves, to  th e  detrim ent of s te a k  houses (H+C,EDO, 1975: 
f ig .  A. 11.20).
The s te a k  houses so lve  th e  problems of u n c e r ta in ty  fo r  many 
p o te n tia l  " d r iv e rs -o u t,"  in  as much as the  m eal, the  t in e  in v o lv ed , 
th e  s e rv ic e , th e  menu and co s t a re  a l l  c le a r ly  understood and p re d ic ta b le .  
However, the  r i g i d i t y  of th e  menu can be a drawback (N .C .I. supplem ent, 
1967 ) .
1 1 .5 .4 . Dish Choice by Customers.
1 1 .5 .4 .1 . Hom ing Beverages.
In  1967 a B irds Eye re p o r t ,  " F i r s t  Thing T h ir s t" ,  e s ta b lis h e d
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th a t  th e  p re fe rred  f i r s t  d r in k  of th e  day i s  te a ,  n a tio n w id e(fig .A .1 1 .13 
(a  ) ) .
The reg io n a l p reference  fo r  e a r ly  morning te a  d ec lin es  
g rad u a lly  from th e  South of England up to  S co tland , a lthough  i t  i s  
most popular in  Nales (f ig .A . 1 1 .1 3 .(b ) ) ,  (NCI,1968).
However, to  accompany th e i r  b re a k fa s t, th e  E nglish  d r in k  more co ffee  
than  th e  Welsh or S co ts: i n t a c t  in  London th re e  people out o f every
fo u r choose coffee  fo r  b re a k fa s t, (fig .A * 11.14) , (NCI,1968).
T astes in  te a  a re  found to  vary  re g io n a lly . In  S co tland  
many people enjoy te a  w ithout m ilk , probably because th e  w ater i 3 
r e l a t iv e ly  s o f t  and so th e  brew i s  l ig h t  in  co lou r. In  c o n tr a s t ,  in  
England, and e sp e c ia lly  in  and around London, th e  hard w ater produces 
a darker brew which i s  then  lig h ten ed  by th e  ad d itio n  of m ilk . The 
p re fe rre d  type of m ilk to  be used in  te a  in  th e  Midlands i s  " s te r i l i z e d " ;  
in  Scotland "p asteu rized " , and elsewhere "homogenized " (p e rso n a l 
communication: S c o tt is h  H otel School.).
1 1 .3 .4 .2 . Main meal d ish  choice : nationw ide.
In  1947, 1962, 1967 and 1973 Gallup produced a  menu fo r  a  
"p e rfe c t meal" (presumably to  be eaten  "o u t" ) , derived  from a  c ro s s -  
s e c tio n  of B r i ta in ,  ( f ig .A .11.15)*
Tomato soup has throughout remained th e  fa v o u r ite  soup and 
chicken and v egetab le  a re  second choice.
Prawn or shrimp c o c k ta il  has rep laced  so le  or p la ic e  as  th e  
most popular second course and i s  p a r t ic u la r ly  popular in  th e  so u th .
Most sp e c ta c u la r  has been th e  replacem ent o f chicken by 
s te a k . The p o ta to  p reference  i s  now fo r  "chips w ith  ev e ry th in g " , 
although in  1973 20$ d id  no t mention p o ta to es a t  a l l  as p a r t  o f t h e i r  
’p e r fe c t  meal*.
Choices a re  a t  th e i r  most d iv e rse  in  the  s e le c t io n  of a  
d e s s e r t .  The most popular, apple p ie  and t r i f l e ,  a re  mentioned by 
le s s  than 1 -in -8  of people.
F o rty  percen t would f in i s h  w ith cheese in  1973 and 1967, 
compared to  26$ in  1947.
Coffee d rin k in g  has r is e n  from 42$ in  1947 to  60$ in  1973, 
w hile p reference fo r  te a  has f a l le n  to  9$ from 32$ in  1947.
1 1 .5 .4 .5 . Regional main meal di3h choice of customers and c a te re rs  
(N ational C atering  In q u iry , 1966).
The most popular f i r s t  course choice ( f ig .A .11.16) in  a l l
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reg ions i s  soup, although i t s  p o p u la rity  i s  overestim ated  by c a te re rs  
in  th e  N orth West and South West. Hors d* oevres and s h e l l f i s h  a re  
bo th  more popular among d in e rs  than  c a te re rs  seem to  be aware, e s p e c ia lly  
in  S co tland .
For th e  main course ( f ig .A .1 1 .1 7 .)  meat, i s  markedly th e  most 
popular choice, p a r t ic u la r ly  in  th e  South E a st. Most customers in  th e  
South West choose mixed g r i l l  but c a te re rs  r a t e  i t  as most popular in  
th e  N orth  West. F ish  and s h e l l f i s h  bo th  f in d  moot favour in  th e  West 
M idlands, although th e  c a te re r ’s  r a t in g  o f th ese  i s  n e g l ig ib le .
Regional vegetab le  choice ( f ig .A .1 1,18) in d ic a te s  th a t  
a lthough  peas a re  m arg ina lly  most popular, c a te re rs  v a s t ly  o v erestim ate  
t h e i r  p o p u la rity , e s p e c ia lly  in  n o th era  a reas  and S co tlan d . In  Wales, 
i n f a c t ,  b ru sse l sp rou ts  a re  most popular although c a te re rs  do n o t 
r e a l iz e  t h i s .  Most c a te re rs  o v e rra te  th e  p reference  f o r  cabbage 
a lthough  in  Y orkshire & Humberside customers mention i t  as t h e i r  f i r s t  
cho ice . C a te re rs  everywhere u n d e rra te  th e  p o p u la r ity  o f c a u lif lo w e r, 
a lthough  i t  has a  marked customer p re fe ren ce  in  S co tlan d . Greeen beans 
(most popular in  th e  South E a s t) , c a r ro ts  ( in  th e  N orth W est), asparagus 
( in  th e  West M idlands) end b ro cc o li ( in  th e  South West) a re  a l l  more 
popular among customers than c a te re rs  appear to  r e a l i z e .
In  th e  case o f sweets and d e s se r ts  th e re  i s  a  n a t io n a l  tren d  
away from cooked sweets and puddings towards f r u i t  s a la d s , cheese and 
l ig h te r  d e s s e r ts .  In  the  West Midlands and Y orkshire & Humberside on ly , 
i s  the  p reference fo r  p ies  and t a r t s  s l i g h t ly  ahead o f f r u i t  s a la d s , 
w hile in  Scotland ice-cream  seems more popular than elsew here.
Regional v a r ia t io n  in  d e s se r t  choice i s  le s s  than  th a t  in  o th e r courses 
o f a  meal (N .C .I .,1966).
Of th e  main meal beverages. co ffee  i s  more popular th an  te a  
in  a l l  reg io n s, e s p e c ia lly  in  th e  N orth West and sou thern  re g io n s .
The South East and Scotland are obviously the strongholds of wine- 
drinking with meals, where beer i s  le a s t  popular. Since 1965 wine 
has become more popular in  a l l  reg ion s, but e sp e c ia lly  in  the South, 
v h ile  in  the North, junior and middle executives s t i l l  very often  
prefer bottled  beer, even as a pre-meal drink (personal communication: 
P.R. Dept: large catering group).
1 1 .5 .4 .4 . Regional meal numbers, co st and choice. (B&C,EDC,1975)•
Obviously average meal co s ts  a re  h igher than  snack c o s ts  
( f ig .A . 11 .21), but th e  d i f f e r e n t i a l  i s  most marked in  S co tlan d .
Londoners e a t most f u l l  meals out bu t pay r a th e r  le s s  than  th e  n a t io n a l
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average meal p r ic e .
Soup i s  most popular in  S co tland , being  chosen r a th e r  than  
any o th e r f i r s t  course ( f ig .A .1 1 .2 2 .) in  a l l  reg io n s , except in  London 
where an a l te rn a t iv e  seems p re fe ra b le .
The m a jo rity  o f people consume a  main cou rse , p a r t ic u la r ly  
in  th e  southern  reg ions and in  S co tland .
A street or cheese i s  eaten  by few est people in  E astern
England, but i s  most enjoyed in  th e  South West.
A hot main course ( f ig .A .1 1.23) i s  p re fe rred  by th e  m a jo rity  
o f people in  a l l  reg io n s , bu t p a r t ic u la r ly  in  E astern  England. As was 
found in  1965, meat i s  th e  predominant main course cho ice , a lthough 
in  E astern  England i t  i s  c lo se ly  r iv a l le d  by f i s h  d ish es  which are  
le a s t  popular in  S cotland  and London. In  a l l  reg io n s , p o u ltry  i s  
chosen by w ell under 20$ o f people. A f r ie d  or g r i l le d  d ish  i s  most
popular in  London and l e a s t  in  E astern  England. Everywhere only  3
or 4$ of people choose egg d ish e s . Other types of d ish es  a re  chosen
most in  th e  West Permines and Wales, bu t few est by f a r  in  th e  sou thern  U
re g io n s•
Snacks, in  p lace  of a main m eal, a re  n e g l ig ib le ,  e s p e c ia lly  
in  Scotland  and E astern  England.
I t  i s  in te re s t in g  th a t  the  volume o f food eaten  out a lso
v a r ie s .  In  the  N orth West, an expensive meal in  a f iv e  s t a r  r e s ta u ra n t
i s  l ik e ly  to  c o n s is t  of fo u r courses and co ffe e , whereas in  and around # 
London th re e  courses and co ffee  i s  more l ik e ly ,  (p erso n al communication, 
P .R . d e p t . ,  la rg e  c a te r in g  g roup). In  th e  n o rth e rn  reg ions th e  
c r i te r io n  of a  "good meal" i s  o ften  th e  q u a n tity  consumed, w hereas 
in  the South i t  i s  more o ften  th e  q u a li ty  which i s  im portant 
(personal communication: S ales D ep t., la rg e  C atering  Company: H.Q. in  
C h esh ire )•
Conclusions derived  from Published  In fo rm ation .
There has obviously been a  growth in  "ea tin g  out" over th e  
l a s t  twenty years  and general a v a i la b i l i ty  o f popular c a te r in g  has made 
th e  meal "out" experience p o ssib le  fo r  even th e  le s s  w e ll-o f f  s e c to rs  
of so c ie ty .
Cost l im i ts  frequency o f e a tin g  put in  a l l  re g io n s , and 
although such co n sid e ra tio n s  as th e  q u a li ty  of cooking, type and 
e f f ic ie n c y  of s e rv ic e  a re  im portan t, no e s p e c ia lly  marked d if fe re n c e s  
o f requirem ents emerge.
Commercial c a te re rs  in  the  South E ast of England use  by f a r
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th e  most convenience foods, e sp e c ia lly  frozen  products. S c o tt is h  
c a te re rs  d i f f e r  most from th e  r e s t  of th e  country , p a r t ic u la r ly  in  
t h e i r  meat purchasing  p a tte rn s ,  and in  terms o f made-up meat p ro d u cts.
The market fo r  "take-away" food has grown enormously in  
re c e n t y ea rs , e s p e c ia lly  in  Y orkshire where th e  p o p u la r ity  o f chicken 
i s  beginning to  r iv a l  th a t  of f is h -^ -c h ip s .  The growth market i s  
th a t  o f "pub food"; indeed some meals a v a ila b le , e s p e c ia lly  in  th e  
South, a re  comparable to  those  of m iddle-m arket r e s ta u ra n ts .
A few foods do emerge as having a  reg io n a l b ias  o f p o p u la r ity  
bu t reg io n a l d iffe re n c e s  a re  p rim a rily  broad g e n e ra liz a tio n s . The 
N ational C a te rin g  In q u iry  (N .C .I .)  samples a re  sm all and l im ite d  to  
only one urban a rea  per reg ion  and so a re  n o t t r u ly  r e p re s e n ta t iv e .
The "Trends in  C atering" reg ions a re  la rg e  and the  only  a n a ly s is  o f 
d ish  choice i s  in  terms of food groups fo r  th e  main course .
Published inform ation  th e re fo re  re v e a ls  very  lim ite d  in fo rm ation  on 
re g io n a l food p references w ith in  commercial c a te r in g .
11 .4 . (b) COMMERCIAL CATERING COMPANIES’ STRUCTURED INTERVIEWS.
A la c k  of exhaustive d a ta  n e c e s s i ta te s  d i r e c t  o r ig in a l  
re sea rch  w ith in  the  commercial c a te r in g  in d u s ty . However, from d isc u s ­
sions w ith  various food m anufacturers and su p p lie rs  and re p re s e n ta tiv e s  
o f commercial c a te r in g  businesses them selves, i t  i s  ev iden t th a t  d a ta  
such as "d ish  uptake" and "sa le s  records" a re  n o t a v a i la b le ,  i f  in jfac t 
th ey  a re  kept a t  a l l .  T herefo re , re le v a n t in form ation  must be derived  
from experienced in d iv id u a ls  w ith in  th e  in d u s try , a l l  be i t  o f a  
su b je c tiv e  and im p re ss io n is tic  n a tu re .
1 1 .4 .1 . Method.
In  order th a t  in form ation  obtained  would be in  a comparable 
form, a qu estio n n a ire  was devised to  f a c i l i t a t e  a s tiu c tu re d  in te rv ie w . 
The questions in q u ire  in to  th e  n a tu re  of th e  o rg an iza tio n  and i t s  
m arket; th e  number, geographical lo c a tio n  and type of lo c a tio n  of 
c a te r in g  o u tle ts  ( i . e .  u n i t s ) ;  th e  meals a v a ila b le  and t h e i r  p r ic e  
range; company food supply and menu p o licy ; and of course i n t e r e s t  in ,  
p ercep tion  o f, and response to ,  re g io n a l (and t r a d i t io n a l )  fo o d /d ish  
p re fe ren ces . (An example of th e  q u es tio n n a ire  i s  to  be found in  
Appendix 11, f ig .A .11.24)•
In  order to  gain com parative re g io n a l in fo rm ation , tw en ty - 
e ig h t la rg e  nationw ide (o r  a t  le a s t  g eo g rap h ica lly  w idely sp read) 
companies concerned w ith various s e c to rs  o f commercial c a te r in g  were
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i n i t i a l l y  con tacted  to  req u est an in te rv iew  w ith re le v a n t head o f f ic e  
personnel. The aim of a cq u irin g  informed opinions on re g io n a l food 
p references was exp lained .
A f i f t y  p ercen t response r a t e  o f companies ag ree in g  to  th e  
proposed in te rv iew  was rece ived  a f t e r  th e  f i r s t  re q u e s t, and th i s  
ro se  to  n e a r ly  e ig h ty  percen t f o i l  owing a second in te rv ie w  re q u e s t.
The in terv iew s took p lace  a t  p re-arranged  tim es in  th e  
o ff ic e s  of th e  company re p re s e n ta tiv e s , who were e i th e r  th e  Managing 
D ire c to r , M arketing or S ales D ire c to r , and each la s te d  fo r  between one 
and th re e  hours.
1 1 .4 .2 , R e su lts .
A fte r  a l l  th e  in te rv iew s had been c a r r ie d  out th e  re sp o n se s  
were ta b u la te d , ( f ig .A . 11.25, sh ee ts  1 ,2 ,3 , + 4 ) ,  and each company 
was designated  w ith  a l e t t e r  of th e  a lphabet fo r  id e n t i f ic a t io n  to  
f a c i l i t a t e  d iscu ss io n  of the  r e s u l t s ,  as the  m a jo rity  of o rg an iza tio n s  
s p e c i f ic a l ly  requested  to. remain anonymous.
1 1 .4 .5 . D iscussion  of R esu lts  of Commercial C atering  Companies 
S tru c tu re d  In te rv iew s .
1 1 .4 .5 .1 . Type of U nits w ith in  O rgan iza tions. ( f ig .A .1 1.25 , sh e e t 1)
Of th e  22 o rg an iza tio n s under In v e s tig a tio n , 10 a re  h o te l
ch ain s, one i s  a h o te l and re s ta u ra n t group, 3 a re  p u re ly  r e s ta u ra n t  
ch a in s , 3 c o n s is t of in s to re  re s ta u ra n ts  and th e  rem aining 5 a re  
m u lti-fa c e te d  c a te r in g  o p era tio n s . Popular c a te r in g  i s  to  be found 
in  companies B, C, D, E, R, S , T, U and V, w hile th e  more expensive 
commercial s e c to r  i s  fe a tu re d  in  companies B, C, E, and H predom inantly .
1 1 .4 .5 .2 . Types of M arket. ( f ig .A .1 1 .2 5 .,  sh ee t 1)
About one q u a rte r  o f th e  o rg an iza tio n s  p rim a rily  se rv e  th e  
t o u r i s t  and h o lid ay  m arket, and r a th e r  le s s  a re  in tim a te ly  a s so c ia te d  
w ith  various forms of t r a v e l ,  but over a  th i r d  serve  th e  "business"  
w orld. Another q u a rte r  pursue th e  le is u r e  market w hile a  f u r th e r  
q u a rte r  of them claim  to  have a  more "general" appeal and draw custom 
from numerous se c to rs  of so c ie ty . R ather le s s  than  a  q u a rte r  cap tu re  
th e  day-tim e tra d e  of o ffice-w orkers and shoppers.
1 1 .4 .5 .5 . Number of IJnit3 ( f ig .A . 11 .2 5 ., sh ee t 1)
P u re ly  h o te l chains c o n s is t of le s s  u n its  than  do m u lti­
face ted  o rg an iza tio n so r r e s ta u ra n t  groups.
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1 1 .4 .5 .4 . Geographical lo c a tio n  of u n i ts  in  B r i ta in . ( f ig .A .1 1.25 sh e e t 1) 
100$ o f th e  o rgan iza tions have u n i ts  in  England, hu t about
a  th i rd  do n o t operate  in  S cotland and about a  h a l f  n o t in  Wales, 
although a  l i t t l e  over 35$ have a  nationw ide d is t r ib u t io n  o f o u t le t s .
1 1 .4 .5 .5 . Types o f U nits L ocation . ( f ig .A .1 1.25. sh ee t 2)
As would be expected th e  o rg an iza tio n s  c a te r in g  fo r  th e  
h o lid ay  market lo c a te  th e i r  u n i ts  in  a p p ro p ria te  a re a s , w hile th o se  
which a re  t o u r i s t  and tra v e l-o r ie n ta te d  a re  to  be found along m ajor 
roadways and a t  t r a v e l  te rm in i. Only one o rg an iza tio n , company A, 
has developed th e  conscious p o lic y  of s i t i n g  o u tle ts  o u ts id e  town 
c e n tre s , in  order to  a t t r a c t  th e  " le isu re "  m arket: otherw ise lo c a tio n  
i s  predom inantly urban ( to  serve  th e  needs of business and commerce) 
or v a r ie s  according  to  s p e c if ic  needs. C ity  "pubs" u su a lly  have a 
b r is k  midday tra d e , and c a te r  fo r  working people predom inantly , w hile 
country  pubs a re  much b u s ie r  in  th e  evening and m ostly  a t t r a c t  th e  
le is u re  m arket.
1 1 .4 .5 .6 . P ric e  of M eals. ( f ig .A .1 1 .25. sh e e t 2)
Least expensive meals a re  found in  th e  " in -s to re "  r e s ta u ra n ts  
and in  th e  popular c a te r in g  s e c to r  of m u lti-fa c e te d  o rg a n iz a tio n s .
1 1 .4 .5 .7 . Meals A vailab le  ( f ig .A .1 1.25. sh ee t 2)
A ll th e  h o te l chains provide b re a k fa s t, lunch  and d in n e r as 
w ell as snacks, but r e s ta u ra n ts  p r im a rily  se rv e  midday and evening 
m eals. U nits c a te r in g  fo r  the  needs o f shoppers and o ffice -w o rk ers  
only  serve  food d u rin g  the hours of th e  average working day.
1 1 .4 .5 .8 . I s  food a prim ary or secondary fu n c tio n  o f u n i t s ?
( f ig .A .11.25. sh ee t 2)
In  h o te ls ,  c a te r in g  i s  im portan t, bu t su b s id ia ry  to  th e  
fu n c tio n  of p rovid ing  accomodation; " in -s to re "  re s ta u ra n ts  a re  s u b s id ia ry  
to  th e  prime s to re  r e t a i l  a c t iv i ty ;  and s im ila r ly  c a te r in g  e s ta b l is h ­
ments a sso c ia ted  w ith th e  t r a v e l l in g  p u b lic  a re  su b s id ia ry  to  th e  
tr a v e l  fu n c tio n . Meals a re  only a prim ary fu n c tio n  o f re s ta u ra n ts  
and c a fe te r ia s ,  a lthough re c e n tly  th ey  have rep resen ted  an in c re a s in g ly  
s u b s ta n tia l  p o rtio n  of tu rnover in  "pub lic  houses".
1 1 .4 .5 .9 . Supply p o l ic ie s . ( f ig .A .1 1 .25. sh ee t 2)
At le a s t  th re e -q u a r te rs  of o rg an iza tio n s  have a p o lic y  o f
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nom inating food su p p lie rs ,  although about h a l f  of th e se  do allow  
in d iv id u a l u n it  managers to  buy p e rish a b le  produce lo c a l ly  a t  th e i r  
own d is c re t io n . Less than 20$, however, operate  a c e n tr a l  supply  
p o lic y , while only about 10$ allow  u n i t  managers to  purchase a l l  food 
su p p lie s  in d iv id u a lly  i f  n ecessary  from r e t a i l e r s  o f th e i r  own cho ice .
The advantage of nominated su p p lie rs  seems to  be economic in  as much 
as c o n trac ts  fo r  agreed p ric e s  and q u a l i t ie s  can be c e n tr a l ly  n eg o tia te d  
and s im ila r  standards m aintained nationw ide (as  was s tre s s e d  by company C). 
A s e le c tio n  of nominated su p p lie rs  allow s in d iv id u a l managers a  degree 
o f f l e x i b i l i t y  and i n i t i a t i v e  which m otivates them and can in c re a se  
customer s a t i s f a c t io n  and p r o f i t s ,  as company E in  p a r t ic u la r  has 
d iscovered .
Company C fin d s  th a t  c e n tra l  c o n tro l of purchasing  does 
encounter a problem in  butchery  as carcasses a re  cu t in  d i f f e r e n t  ways 
in  the  various p a r ts  of B r i ta in .  The company, g iv ing  methods o f 
c u tt in g  beef h in d s, as an example mentions th a t  w ith in  th e  environs 
o f head o ff ic e  th e  "London and Home Counties" c u tt in g  method i s  th e  
accepted one. For example, th e" leg "  cu t in  London, i s  c a lle d  th e  
"sh in" in  th e  M idlands, th e  hind sh in  in  th e  West, N orth E ast and 
L iverpool; bu t i s  d iv ided  in to  "hind nap" and "hough" in  Edinburgh.
1 1 .4 .5 .1 0 . Menu co n ten ts . ( f ig .A .1 1.25. sh ee t 3)
Approximately h a l f  o f a l l  o rg an iza tio n s  produce s tan d ard
menus, or a t  l e a s t ,  a  s p e c if ic  s e le c tio n  of d ishes from which th e  
manager must compile h is  menus. There i s  a  g re a t v a r ia t io n  in  p o lic y  
reg a rd in g  menu co n ten t, bu t in  only  about a  th i rd  of companies i s  
menu con ten t allowed to  v ary  s ig n i f ic a n t ly  between u n i t s .  S tandard  
nationw ide menus a re  predom inantly found in  "popular" branches o f 
c a te r in g , while more v a r ie ty  i s  ev iden t between h o te l chain  u n i t s :  
p a r t ly  in fluenced  by reg io n a l co n s id e ra tio n s  bu t a lso  a f fe c te d  by 
th e  wishes and s k i l l s  of th e  ch ef. According to  th e  m u lti- fa c e te d  
o rg an iza tio n s menu s ta n d a rd iz a tio n  i s  econom ically prudent in  "popular" 
c a te r in g , but in  h o te ls  an in d iv id u a l " i d e n t i t y "  i s  an advantage, 
so vary ing  menus tend to  be encouraged.
1 1 .4 .5 .1 1 . Degree of freedom of in d iv id u a l u n i t  managers, ( f ig .A .11.25*
sh ee t 3)
C e n tra lly  c o n tro lled  supply  p o lic ie s  and s tan d a rd ized  menus 
obviously  l im it  th e  autonomy of an in d iv id u a l u n i t .  Indeed, th e  
freedom of in d iv id u a l managers i s  sev e re ly  lim ite d  in  popular c a te r in g ,
-224-
but g re a te s t  f l e x i b i l i t y  i s  given to  h o te l managers in  a l l  types of 
o rg an iza tio n s . I t  i s  in te r e s t in g  th a t  most freedom i s  allowed where 
type of lo ca tio n  fo r  u n its  i s  v a r ia b le  so th a t  managers need to  arrange 
th e i r  f a c i l i t i e s  to  meet lo c a l  demands, as in  companies I ,  J  & R.
11.4*3.12. Regional Commodity P re fe ren ces , and Companies1 response 
to  them (fig .A . 11.25. sh ee ts  3 & 4).
Approximately o f o rg an iza tio n s  admit th a t  re g io n a l 
p references in  a t  le a s t  some food commodities do e x is t  w ith in  commercial 
c a te r in g , while about a  q u a rte r  s p e c i f ic a l ly  mention th a t  th e se  are  
most apparent in  S co tland .
Bakery -products a re  s p e c i f ic a l ly  s in g led  out f o r  mention in  
t h i s  co n tex t. The fa s t- fo o d  r e s ta u ra n t  chain , company R, a  su b s id ia ry  
o f a la rg e  baked-goods m anufacturing combine, i s  id e a l ly  p laced to  
s t ip u la te  th a t  in  S cotland  the  b read/cake s a le s  mix i s  in  th e  reg io n  
o f 25/^/75$ re sp e c tiv e ly , in  th e  Midlands i t  i s  50fo/^0ffo and in  th e  
South , 65$/35$. Companies B & R f in d  th a t  th e  S co ts enjoy a  h ig h er 
consumption of cakes and sho rtb read  than o ther B rito n s . The experience 
o f company R a lso  in d ic a te s  th a t  Southerners p re fe r  l i g h t l y  coloured 
b read , M idlanders favour w ell-baked or even "bu rn t-look ing" bread , 
w hile in  Newcastle and environs th e  t r a d i t io n a l  " s to t t i e " ,  a  la rg e  
round bap-type lo a f  14” across  by 3” th ic k ,  continues to  be po p u lar. 
Companies A and T f in d  th a t  in  popular c a te r in g  in  th e  M idlands, b read , 
b u t te r  and te a  a re  demanded w ith  every meal -  neven salmon mayonnaise 
or c u r ry !"
Savoury p a s try  products a re  most enjoyed in  th e  M idlands: 
indeed company R re p o rts  th a t  a l l  "oven-cooked” foods a re  most popular 
in  th e  Midlands and North. The S cotch  mutton p ies  and b r id le s  a re  
extrem ely popular in  S co tland , but demand elsewhere i s  n e g l ig ib le :  
pork p ie s , in  c o n tra s t ,  a re  th e  sou thern  fa v o u rite s  which have minimal 
s a le s  in  S co tland .
N orth ¥ e s t England and S co tland  share  a p re fe ren ce  fo r  
"g rid d le"  p roducts, such as p o ta to  b read , wheaten b read , soda bread 
and sm all, th ic k  pancakes. Only in  Devon and Cornwall do "farmhouse 
te a s ” of " f lu ffy "  scones, jam and c lo tte d  cream s e l l  w e ll; and company 
T agrees th a t  only in  th e  South Nest a re  th e  "hand-crimped" and th e re ­
fo re  labour in te n s iv e , t r a d i t io n a l  Cornish p a s tie s  in  demand. Elsewhere 
th e se  p a s tie s  a lso  s e l l  w ell, but th e  re c ip e  d i f f e r s :  indeed in
M anchester company R f in d s  th a t  a "jumbo" p as ty , two or th re e  tim es 
th e  normal s iz e ,  i s  a  b e s t s e l l e r .  Company R has a lso  found th a t  s in c e
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th e  advent o f Value Added Tax ( 8$ on served  meals) "take-aw ay11 
s a le s  have f lo u r ish e d , p a r t ic u la r ly  in  and around Newcastle where hot 
bacon sandwiches a re  a  fa v o u rite .  (N everthe less, company R does s t r e s s  
th a t  reg io n a l p references a re  probably apparent w ith in  t h e i r  "operation" 
because they  seek to  cap tu re  th e  more t r a d i t io n a l  market o f house­
wives and so s tru c tu re  th e i r  menu acco rd in g ly . Other " f a s t  food" 
chains may aim a t  a younger market and so may fe a tu re  fewer t r a d i t io n a l  
ite m s .)
Company V, although pursuing  a  s tandard ized  menu p o lic y , 
a lso  f in d s  a S c o tt is h  p reference fo r  Scotch p ie s , cakes and g r id d le  
p roducts, in  ad d itio n  to  which th e re  i s  a g re a t demand fo r  bread r o l l s  
( la rg e  baps), r a th e r  than lo av es , in  S co tland . Company S f in d s  th a t  
f i l l e d  r o l l s  are  fa v o u rite  snacks o f licen sed  prem ises in  th e  N orth 
N est, and th a t  th e  f i l l i n g s  a re  o ften  unusual and more "adventurous" 
than  in  the  South.
F ish  a lso  shows marked reg io n a l d iffe re n c e s : company TJ in
p a r t ic u la r  s tr e s s e s  th a t  cod cannot be so ld  in  S cotland  or a long  th e  
N orth East co ast of England, only haddock; and th a t  th e  S c o t t is h  
p reference i s  fo r  "breaded" r a th e r  than "b a tte re d "  f i s h .  Companies 
Q, S & T f in d  th a t  cod only s e l l s  w ell in  th e  sou th , but a lthough  
haddock i s  the  fa v o u rite  in  Y orkshire, i t  w il l  only be eaten  i f  skinned 
p r io r  to  cooking. Hake seems to  s e l l  b e s t in  South Wales and th e  
N orth N est, according  to  company Q. In  E ast A nglia f re s h  f i s h  i s  
p re fe rre d : indeed company T cannot s e l l  th e  frozen  product in  th i s
reg io n , w hile company Q f in d s  th a t  rock  salmon s e l l s  w ell in  London. 
Companies H, S & T f in d  th a t  lo c a l  g r i l le d  p la ic e  and so le  a re  popular 
throughput th e  South, although th e  h igh  p r ic e  of th e  l a t t e r  tends to  
r e s t r i c t  s a le s .  N everth e less , s a le s  of r e s ta u ra n t  chain  Q show th a t  
g r i l le d  Dover Sole i s  p re fe rred  in  th e  so u th , and deep f r ie d  Dover 
So le  in  th e  n o r th .
Meat d ishes in  th e  e a tin g  out s i tu a t io n  show few re g io n a l 
d iffe re n c e s  of p o p u la rity . Company S n o tic e s  th a t  lamb i s  a  p a r t ic u la r  
fa v o u rite  in  the  N orth N est, Nelsh lamb being  s p e c i f ic a l ly  req u ested  
in  p a r ts  o f C heshire, while only mutton f in d s  reasonable  p o p u la r ity  
in  Wales. In  th e  so u th , beef i s  perhaps chosen more o fte n  in  r e s ta u r a n ts :  
company S fe e ls  th i s  i s  because lamb can be bought more cheaply  than  
beef fo r  home consumption. However, when b eef i s  chosen in  th e  N orth , 
th ic k e r  cu ts of th e  meat a re  p re fe r re d , and although *a steak* i s  a  
nationw ide b e s t - s e l le r ,  n o rth e rn e rs  seem to  p re fe r  th e  la rg e r  16 oz.
-226-
, T-bone* s teak s  as opposed to  th e  "medium" o r "standard" s iz e d  rump 
or s i r l o in  s teak s  chosen by so u th ern ers . Company C f in d s  th a t  n o r th  
and midland England shows a p reference fo r  fo re q u a r te r  cu ts of m eat, 
and sou thern  areas a p reference fo r  h in d -q u a rte r  m eat, th ese  cu ts  
being more expensive a t  th e  r e t a i l  le v e l  in  th e i r  re sp e c tiv e  re g io n s .
In  th e  N orth West c o l la r  bacon i s  th e  fa v o u r ite ,  w hile in  th e  sou th  
th e re  i s  a re ce n t tren d  away from smoked and toward green bacon.
The s a le s  records of company H h o te ls  r e f l e c t  th e  marked u n p o p u la rity  
o f pork in  S co tland , bu t a p reference fo r  pork and gammon in  Kent in  
p a r t ic u la r .
Company 35 in  p a r t ic u la r  r e f le c t s  on i t s  menus th e  L ancash ire  
l ik in g  fo r  t r i p e  and onions and o ther o f fa l  d ish e s , even in  more 
expensive commercial es tab lish m en ts , while L ancashire Hot Pot*s 
re g io n a l p o p u la rity  has become obvious w ith in  th e  o p era tions o f companies
B, D & S. S im ila r ly  companies f in d  th a t  n o rth e rn e rs  favour th e  h eav ie r
"carbohydrate" d ishes such as s te a k  and kidney pudding, a lthough  th i s  
p a r t ic u la r  d ish  i s  f in d in g  in c re a s in g  p o p u la r ity  in  th e  sou th  c u r re n tly .  
Company S fin d s  th a t  d ishes accompanied by sauces a re  more popular in  
th e  sou th , and i f  th ey  a re  to  be ea ten  a t  a l l  in  th e  n o r th , th e  sauce
has to  con tain  p len ty  of cream.
Foreign d ishes f in d  l i t t l e  favour in  n o rth e rn  reg ions,W ales 
and S co tland , except in  th e  expensive es tab lish m en ts . The im pression  
gained by the  m a jo rity  of companies i s  th a t  in  th e  Midlands and n o r th  
more t r a d i t io n a l  E nglish  f a re  i s  enjoyed, w hile in  th e  so u th  end 
p a r t ic u la r ly  London, t a s te s  a re  more cosm opolitan. The excep tion  to  
th i s  i s  th e  p o p u la rity  of cu rry  in  th e  Midlands and p a r ts  o f Y orkshire 
which e s p e c ia lly  company T f in d s :  in ta c t  company C fe a tu re s  c u rry -  
flavoured  soup in  Birmingham. P a s ta  d ish es  appear on n o rth e rn  menus 
to  provide a  cho ice, but th e i r  uptake i s  n o t as good as in  sou thern  
a re a s .
Company D, p a r t  of a m u lti-fa c e te d  o rg an iza tio n , a ls o  opera tes  
" fo re ign" r e s ta u ra n ts ,  and fin d s  th a t  a lthough I t a l i a n  r e s ta u r a n ts ,  
fo r  example, a re  w ell patron ized  in  and around London, th e re  i s  l i t t l e  
demand fo r  them in  o ther reg io n s . London re s ta u ra n ts ,  o th e r than  
s p e c ia l i ty ,  fo re ig n  ones, fe a tu re  such d ish es  as p izza  and moussaka, 
as th e re  i s  a g re a te r  demand fo r  them than  elsew here.
V egetables r e f l e c t  some g en era lized  d iffe re n c e s  in  "as much 
as garden peas and green v egetab les  seem to  be p re fe rred  in  th e  so u th , 
and c a r ro ts ,  b u tte re d  cabbage and sp ro u ts  a re  n o rth e rn  fa v o u r i te s :
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indeed company D hypothesizes th a t  b ro c c o li, sp inach  and c e le ry  a re  
never served n o r th  of th e  "Wash". Company S agrees th a t  c a r ro ts  a re  
popular in  th e  n o r th . However, companies D, S and U a l l  f in d  th a t  
"mushy" peas a re  id io sy n c ra tic  o f n o rth e rn  reg ions and company D has . 
been s p e c i f ic a l ly  asked to  serve  them fo r  a banquet in  L ancash ire .
Regional p references do n o t e x is t  between d i f f e r e n t  types 
of p o ta to , and th e  ch ip  i s  ub iqu itous in  a l l  commercial s e c to rs ,  
although company A fin d s  th a t  d ry  chips a re  p re fe rred  in  th e  n o r th  
and g re a s ie r  ones fu r th e r  sou th . A popular c a te r in g  s u b s id ia ry  of 
company D does admit th a t  although th e  p r ic e  of a p o rtio n  o f ch ips 
i s  id e n t ic a l  nationw ide, th e i r  one concession to  re g io n a l d if fe re n c e s  
i s  th a t  a la rg e r  p o rtio n  i s  served in  Birmingham as customer s a t i s f a c t io n  
in  th a t  p a r t ic u la r  operation  i s  found to  r e l a t e  d i r e c t ly  to  th e  q u a n tity  
of food served .
" S ta r te r s " r e f l e c t  few re g io n a l p references in  any. type o f 
commercial c a te r in g , except perhaps th e  g re a t -p o p u la rity  of soups, 
e s p e c ia lly  th ic k  ones, in  S co tland , as n o tic e d  by company B. The 
re s ta u ra n t  chain , S , r e c a l l s  th a t  about a  decade ago prawn c o c k ta il  
was th e  "fash ionab le" s t a r t e r  in  the  sou th : i t s  p o p u la r ity  spread
northw ard and now i t  i s  enjoyed nationw ide. A s im ila r  p a tte rn  i s  
being repeated  more re c e n tly  by pa te  and avacado pear, bo th  of which 
company H f in d  to  be southern  fa v o u r ite s .
According to  company S , a very  l i b e r a l  g arn ish  o f m ustard 
and c re ss  s e l l s  d ish e s , e s p e c ia lly  " s ta r te r s "  more su c c e s s fu lly  in  th e  
n o r th  than  so u th . Company H *s s a le s  reco rd s  in d ic a te  th a t  egg d ish e s , 
seafood and f i s h  " s ta r te r s "  a re  popular in  E ast Anglia and th a t  
"escargo ts"  s e l l  b e s t in  th e  Edinburgh a re a .
D e sse r ts , l ik e  " s ta r te r s " ,  evidence minimal re g io n a l d if fe re n c e s .  
Company S comments th a t  p a s try  d e s se r ts  used to  be enjoyed na tionw ide, 
but over th e  p as t decade th e i r  p o p u la r ity  has d ec lin ed , e s p e c ia l ly  in  
th e  sou th  and in  th e  expensive e s tab lish m en ts . However, th e re  i s  some 
in d ic a tio n  th a t  su e t puddings are  undergoing a re v iv a l  in  some h o te l  
and r e s ta u ra n t o p era tio n s . One p a r t ic u la r  d e s s e r t ,  s p e c i f ic a l ly  ment­
ioned by company S as being very  popular in  th e  sou th  bu t "unknown" in  
th e  n o r th , i s  g recian  f ig s .  Company D f in d s  th a t  sweet pancakes w ith  
lemon a re  g re a tly  favoured in  L ancashire where, in  c o n tra s t ,  savoury  
pancakes and w affles a re  bo th  unpopular.
In  th e  commercial s i tu a t io n  th e  cheese board does r e f l e c t  
some d iffe ren ce s  re g io n a lly . Company V n o tic e s  th a t  n o rth  o f an
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east-w est l in e  through S h e ff ie ld  red  cheddar i s  p re fe rre d , and below 
i t ,  w hite . In  n o rth e rn  areas th e  lo c a l  cheeses a re  popular, such as 
L ancash ire , C heshire or D erbyshire, bu t in  th e  sou th  more unusual and 
fo re ig n  cheeses a re  p re fe rre d , according to  company S .
"Pub" meals a re  very  s im ila r  a l l  over B r i ta in ,  companies A,
D and S f in d . The only id iosyncracy  which company S n o tic e s  i s  th e  
L ancashire l ik in g  fo r  "pork c ra c k lin g " , which i s  p o ta to  c r isp s  w ith  
bacon r in d .
Regional food commodity d iffe re n c e s  a re  most n o tic a b le  in  
th e  lower p r ic e  range meal o p e ra tio n s , and i f  th e  company p erce ives 
and responds to  them, allowance i s  u s u a lly  made in  menu co n ten t. 
However, a l l  o rgan iza tions s t r e s s  th a t  such re g io n a l m o d ifica tio n s  a re  
n e g lig ib le  and a re  discouraged as th ey  tend  to  be uneconomical to  
o p era te . Company N in jfact hn3 a  conscious p o licy  of a c t iv e ly  d isc o u r­
aging any reg io n a l d if fe re n c e s . •
1 1 .4 .5 .1 5 . T ra d itio n a l Regional D ishes. ( f ig .A .1 1.25. sh ee t 4)
In  c o n tra s t to  th e  commodity s i tu a t io n ,  t r a d i t io n a l  re g io n a l 
fa re  i s  only n o tic a b ly  f e a tu re d  on th e  more expensive menus, p r im a r ily  
in  h o te ls .  However, in  some of th e  more popular branches of c a te r in g , 
as found in  companies C and D, standard  menus may allow  fo r  one or 
two "da ily "  or " lo ca l"  s p e c ia l i t i e s  to  be in s e r te d  a t  th e  in d iv id u a l 
u n i t  manager*s d is c re t io n .
The m a jo rity  of operations which do o ffe r  t r a d i t io n a l  lo c a l  
d ish e s , fe a tu re  haggis and a few o ther S c o t t is h  s p e c ia l i t i e s :  t h i s
ap p lie s  to  companies C, H, J ,  K, L, 0 and P . Company C’s S c o t t is h  
h o te ls  fe a tu re  Scotch salmon, Tweed k e t t l e ,  H usselbrugh pancake,
Venison soup, P a rtan  Bree, t r o u t  in  oatmeal and Scotch b ee f. Company 0 
s p e c i f ic a l ly  mentions b lack  pudding, Crowdies and oatcakes as only 
a v a ila b le  in  S co tland .
In  L ancash ire , companies C, D and T o ffe r  t r i p e  and F and 
S promote the  "B arnsley Chop", a " sp e c ia l"  g r i l le d  double lamb or 
mutton chop. Company S fin d s  t r a d i t io n a l  Lancashire Hot P o t to  be a 
v ery  popular supper d ish , while company C o ffe rs  a range of unusual 
lo c a l  s p e c ia l i t i e s ,  inc lud ing  p o tted  crab  mousse, Morcambe s ty le  sq u id , 
Lancashire b ro th , lo c a l  game p a te , f re s h  t r o u t  *Ribble* s tu f fe d  w ith  
b lack  pudding, sc a llo p s  poached w ith m ussels in  w hite wine and cream 
sauce, Cheshire jugged hare and M anchester t a r t .
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Company T s p e c i f ic a l ly  o ffe rs  b lack  pudding in  th e  M idlands, 
bread pudding in  G lo u ces te rsh ire , "home-made" p ies in  Kent and m eat- 
and-po tato  p ie  in  both Y orkshire and L ancash ire . Company C o ffe rs  
Y orkshire mutton b ro th , s teak-and-k idney  p ie  w ith bubble-and-squeak 
and r o a s t  game Y orkshire s ty le  in  Y orkshire and Humberside, and company 
F fe a tu re s  "b ra ised  duckling , Y orkshire s ty le ,  w ith P o rt wine sauce, 
red cu rra n t j e l l y  and orange", and "escalope of pork, Y orkshire s ty le "  
on menus of two of t h e i r  neighbouring Y orkshire u n i ts .
C lo tted  cream te a s  and Cornish p a s tie s  a re  s p e c i f ic a l ly  
mentioned by companies 0 and R as being fe a tu re d  in  th e  South West, 
w hile company C o ffe rs  "W iltsh ire  Dome", W iltsh ire  s ty le  Gammon S l ic e ,  
S a lisb u ry  s te a k  w ith  f r ie d  on ions, coarse D orset p a te , pork chop Viney 
(w ith  D orset b lue cheese), f re s h  lo c a l  f i s h  and lo c a l  f r u i t .  A v a r ie ty  
of f i s h  i s  a lso  a  su ccessfu l s p e c ia l i ty  of company F , who, in  c o n tra s t ,  
found a promotion o f j e l l i e d  e e ls  n o t to  be su ccess fu l in  London. 
However, f i s h  (North Sea dabs) appears on company C*s menus in  th e  
N orth, along w ith  "Whitby Sword" ( f i l l e t s  of b ee f, pork and lamb in  
sauce) and Mixed G r i l l  C leveland, which con ta in s b lack  pudding.
T ra d itio n a l Welsh d ishes which appear on menus of company C 
inc lude  Cawl Cymreig ( lo c a l  b ro th) and lo c a l  t ro u t  and lamb, w hile in  
East A nglia a re  fea tu red  chicken b re a s t f i l l e d  w ith l i v e r  p a te ; chicken 
and S u ffo lk  smoked salmon; s te a k , kidney and o y ste r pudding; and lambs , 
l i v e r ,  m elted cheese and asparagus t i p s .
Local cheeses a re  included  on various menus, such as s t i l t o n  
in  company Ffs Melton Mowbray h o te l .
1 1 .4 .3 .1 4 . P e r c e p t i o n s  o f  R e g i o n a l  F o o d  P r e f e r e n c e s  i n  C o m m e r c ia l
C a t e r i n g ,  ( f i g . A . 11.25. s h e e t  4)
Only one of the  o rg an iza tio n s  in jfact f e e ls  th a t  r e a l  and 
s ig n if ic a n t  d iffe re n c e s  in  reg io n a l food p references do e x is t  w ith in  
la rg e  commercial c a te r in g  companies, although in  th e  reg io n  o f 20fo 
of o rgan iza tions d id  th in k  th a t  a few d iffe re n c e s  e x is t .
About 15^ f e l t  th a t  reg io n a l p references a re  only ev id en t 
in  th e  more expensive s e c to r ,  while tw ice th i s  number thought th e  
exact o p posite . A fu r th e r  15^ approxim ately f e l t  t r a d i t io n a l  re g io n a l 
food could only be fea tu re d  as a to u r i s t  a t t r a c t io n ,  w hile th e  f e e l in g  
th a t  th ese  d iffe ren ces  a re  r a r e ly  an econom ically v ia b le  p ro p o s itio n  
fo r  chain o rgan izations and are  p rim a rily  fe a tu red  by in d iv id u a l 
commercial c a te re rs  pervaded most in te rv iew s.
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1 1 .4 .3 .1 5 . C atering  Companies1 Awareness of Research in to  Regional 
Food P re fe ren ces , ( f ig .A . 11.25. sh ee t 4 ) .
About two th ird s  of th e  o rg an iza tio n s  in terv iew ed  a re  aware 
of no re se a rc h  whatsoever in to  reg io n a l or t r a d i t io n a l  food p references 
in  commercial c a te r in g .
One f i f t h  of companies mentioned th e  re c e n t E nglish  and 
S c o tt is h  T o u ris ts  Boards t r a d i t io n a l  reg io n a l d ish  schemes, a lthough  
th ese  a re  no t r e a l ly  re sea rch : more a com pilation and promotion of
lo c a l  d ish e s . A f i f t h  of o rgan iza tions a re  aware of th e  "Trends in  
C atering" survey of e a tin g  o u t, i n i t i a t e d  by th e  H otel and C ate rin g  
E .D .C ., while some 10^ have seen a t  l e a s t  one of th e  N atio n a l C a te rin g  
In q u iry  re p o r ts ,  sponsored by 'Sm ethursts Foods*.
One o rg an iza tio n , B, mentioned food m anufactu rers’ in d iv id u a l 
m arketing re sea rc h , while a la rg e  n a tio n a l h o te l  chain , G, i s  c u r re n tly  
o p era ting  i t s  own promotion of reg io n a l d ish es  in  th e  form o f a 
" reg io n a l cook com petition". In -s to re  re s ta u ra n t  cha in , T, i s  in f a c t  
i n i t i a t i n g  a system whereby in d iv id u a l u n i t  managers have to  keep 
exact d a i ly  records of th e i r  d ish  s a le s ,  w eather, tempo o f s to r e  r e t a i l  
tra d e  and lo c a l events which could in flu en c e  th e i r  s a le s .  The scheme 
i s  in tended  to  e s ta b lis h  lo c a l  demands and seasonal tre n d s  and c a te r  
fo r  them in  order to  maximize customer s a t i s f a c t io n  and company p r o f i t s .  
This so le  o rgan ization  f e e ls  th a t  e x p lo ita tio n  of re g io n a l p re fe ren ces  
has very  a t t r a c t iv e  economic p o te n t ia l .
11.4 . 4 . C onclusions.
Commercial c a te r in g  companies consciously  lo c a te  t h e i r  
in d iv id u a l u n its  in  the  type of a rea  most a p p ro p ria te  fo r  th e  m arket 
a t  which they  a re  aim ing. The m a jo rity  o f such o rg an iza tio n s  o p era te  
a system of nominated food su p p lie rs , of which a s u b s ta n t ia l  p ro p o rtio n  
(e sp e c ia lly  in  th e  more expensive se c to r)  allow  u n i t  managers to  buy 
p e rish ab les  lo c a l ly ,  o ften  a t  th e i r  own d is c re t io n . D iscussion  d u rin g  
th e  in terv iew s re v e a ls  th a t  in g re d ie n ts  fo r  the  re g io n a l d ishes which 
a re  fe a tu re d  are  predom inantly bought lo c a l ly ,  by th e  u n i t  m anagers, 
w ith in  standard  s p e c if ic a tio n s  e s ta b lish e d  a t  head o f f ic e .
i Chains which allow  menu con ten t v a r ia t io n  between u n i ts  
a re  d e f in i te ly  in  th e  m inority  (3C$) in the sample. S tandard n a tio n ­
wide menus w ith n e g lig ib le  re g io n a l v a r ia tio n  a re  th e  p o licy  o f 
p ra c t ic a l ly  a l l  popular c a te r in g  o rg an isa tio n s  and many of th e  h o te l  
and r e s ta u ra n t chains to o . The most n o tic a b le  concessions to  t r a d i t io n a l  
lo c a l  d ishes a re  found in  th e  more expensive estab lishm en ts  o fte n
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l i s t e d  as " sp e c ia li ty "  d ish e s . Only one in - s to re  re s ta u ra n t chain  
and one h o te l chain  a c tiv e ly  encourage th e  fe a tu r in g  of re g io n a l f a re .
The reg ion  in  which most allowance i s  made fo r  re g io n a l 
d iffe re n c e s  in  t a s t e  i s  S co tland , where even popular c a te r in g  chains 
allow  d iffe re n c e s  in  one or two item s: p rim a rily  bakery p roducts.
The foods which g en e ra lly  evidence most re g io n a l v a r ia t io n  a re  bakery 
p roducts, f i s h ,  types of cu ts  of meat and meat d ish es . V egetables show 
few marked re g io n a l p re fe ren ces : and of both  " s ta r te r s "  and " d e sse r ts"
reg io n a l v a r ia t io n  i s  n e g lig ib le .
T ra d itio n a l reg io n a l f a re  i s  fe a tu red  predom inantly in  
S co tland , th e  N orth West and South West, and to  a l e s s e r  ex ten t in  
Y orkshire, Wales and East A nglia.
The c a te re rs  who a re  aware of re se a rc h  or p u b lic a tio n s  
concerned w ith  reg io n a l food p re fe ren ces , or them selves tak e  an i n t e r e s t  
in  the  s u b je c t,  a re  d e f in i te ly  in  the  m in o rity . An opinion which 
emerged from th e  m ajo rity  of o rg an iza tio n s i s  th a t  a p o lic y  o f consciously  
allow ing fo r  re g io n a l p references i s  n o t economical fo r  chain  concerns: 
a s u b s ta n tia l  number of company re p re se n ta tiv e s  f e l t  th i s  to  be a more 
p o te n t ia l ly  su ccessfu l form ula fo r  in d iv id u a l independent h o te l ie r s  or 
r e s ta u ra te u rs .
N everth e less , s tru c tu re d  in te rv iew s w ith  experienced head 
o f f ic e  personnel of commercial c a te r in g  companies do h ig h lig h t th e  
f a c t  th a t  some re g io n a l d iffe re n c e s  do e x is t  -  both in  term s of food 
commodities and a c tu a l d ish e s .
11 .5 . (C) INDIVIDUAL COMMERCIAL CATERERS* QUESTIONNAIRES.
The opinion th a t  in d iv id u a l commercial c a te r in g  e n te rp r is e s  
of th e  upper p r ic e  sc a le  m arket, can, and do, most s u c c e ss fu lly  o f fe r  
re g io n a l d ishes of th e i r  s p e c if ic  lo c a l i ty  i s  held  by a g re a t number 
o f la rg e  c a te r in g  o rg an iza tio n s , n o t only in  th e  commercial s e c to r ,  
bu t a lso  in  in d u s t r ia l  and in s t i tu t io n a l  c a te r in g .
In v e s tig a tio n  of th ese  independent h o te ls  and re s ta u ra n ts  
i s  necessary  to  e i th e r  confirm  o r r e fu te  t h i s  common b e l i e f .
Independent c a te r in g  estab lishm ents re p re se n t a  s u b s ta n t ia l  p ro p o rtio n  
( 22$ ) of the  average annual s a le s  of a l l  commercial c a te r in g  concerns, 
end so th e i r  co n trib u tio n  i s  h a rd ly  in s ig n if ic a n t  (GEP e s tim a te s , 1974 ) •
1 1 .5 .1 . Method.
Concurrent w ith the re se a rch  in to  re g io n a l d ish es  served  in  
in d iv id u a l c a te r in g  u n i t s ,  both the  S c o tt is h  and E ng lish  T o u r is t  Boards
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were launching  promotions of th e i r  re sp e c tiv e  country* s t r a d i t io n a l  
foods, c a lle d  "A T aste  of Scotland" and "Taste of England" r e s p e c tiv e ly .
L im ita tio n  of re sea rch  resou rces rendered personal v i s i t s  
to  in d iv id u a l ca te re rs  throughout B r ita in  im p ra c tic a l and so  a technique 
of p o s ta l q u estionnaire  was adopted. As th e  S c o tt is h  and E ng lish  
T o u ris t Boards had a lread y  compiled l i s t s  of estab lishm ents (bo th  
"chain"and independent) which claimed to  o f fe r  some r e g io n a l / t r a d i t io n a l  
f a re  on th e i r  menus, co -operation  of th ese  two T o u ris t Boards made 
p o ss ib le  the  use of th ese  names and add resses. Although th e  VJelsh 
T o u ris t Board had n o t undertaken a s im ila r  scheme, a  comparable l i s t  
of estab lishm ents was made a v a ila b le .
The q u es tio n n a ire  was co n stru c ted  s im ila r ly  to  th a t  used fo r  
th e  c a te r in g  companies* s tru c tu re d  in te rv ie w s , so th a t  some comparisons 
would be p o ssib le  i f  n ecessary . The q u estions r e la te d  to  th e  meals 
served  and th e i r  p r ic e s , supply p o lic y , type o f m arket, examples and 
p o p u la rity  of reg io n a l f a re ,  and personal opinion reg ard in g  food 
p references w ith in  the commercial, c a te r in g  in d u s try  throughout B r i ta in .  
(An example of the  q u estio n n aire  i s  given in  th e  Appendix, f ig .A .1 1 .2 6 ). 
Each q u estio n n a ire  was accompanied by a l e t t e r  of req u e s t f o r  com pletion, 
ex p la in in g  the  purpose of th e  s tudy .
The random sample of estab lishm ents co n tac ted , and th e  
reg io n a l reponse r a te s ,  were as fo llo w s: -
f i g . 11 .3 . In d iv id u a l ca terers*  re g io n a l response r a te s  to  p o s ta l  
q u es tio n n a ire s .
R eg is tra rG en era l* s 
S tnd . Regions SE EA SW NM HI Y&H NW N Sc ¥a Tota
No. of c a te r in g  
estab lishm ents 
o f fe r in g  tra d itio n a l 
re g io n a l food 221 57 163 59 45 37 62 104 391 22 1161
No. re ce iv in g  
questionaire(sam ple) 45 11 33 12 9 8 12 21 39 11 201
$. rec e iv in g  
q u estio n n a ire 20$ 20$ 20$ 20$ 20$ 20$ 20$ 20$ 10$ 50$ 17$
No. completed 
q u estio n n a ire  s 23 6 15 7 4 4 5 14 14 4 96
$  response r a te  
o f sample 51# 55/p 45$ 58$ 44$ 50$ 4?$ 67$ 36$ 36$ 4S$
The le v e ls  of response were s a t i s f a c to r y  a t  over 337® in  a l l  re g io n s , th e  
low est r a te s  being in  Scotland and ¥ a le s ,  and th e  h ig h e s t (67$) in  th e  
N orth of England.
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1 1 .5 .2 . R e s u lts .
The in d iv id u a l responses to  th e  q u estio n n a ire  a re  tab u la te d  
in  Supplementary te x t  11 ( ta b le  S . 1 1 .1 ., sh ee ts  1 -  6 in c lu s iv e ) ,  and 
a re g io n a l breakdom  i s  given in  f ig .A .1 1 .27 . sh ee ts  1 & 2. A dd itional 
in fo rm ation , which some respondents provided, is . included  w ith in  th e  
d iscu ss io n  of th e  tab u la ted  r e s u l t s .  (Some of th e  percentage response 
to  questions 4 and 6 add up to  more than 100$ because some respondents 
marked more than  one a l te rn a t iv e  answ er.)
1 1 .5 .3 . D iscussion of r e s u l t s  o f in d iv id u a l commercial c a te r e r1s 
q u e s tio n n a ire .
(P ig .A . 11.27, sh e e ts  1 + 2; Supplementary te x t  ta b le  S . 11.1 . sh e e ts  1-6)
1 1 .5 .3 .1 . Type o f estab lishm ent . About th re e -q u a r te rs  o f es tab lishm en ts  
which completed th e  q u estio n n a ire  a re  independent, except in  Y orkshire 
and Humberside where only chain h o te ls  responded. The m a jo rity  of 
respondents a re  h o te l ie r s  except in  th e  South E ast, E ast and West 
M idlands, and N orth West where a  g re a te r  number are  r e s t a u r a t e u r s .
1 1 .5 .3 .2 . H eals. Pew re s ta u ra n ts  serve  lunch o r d inner only: th e  
m a jo rity  o f fe r  bo th . In  a l l  reg ions i t  i s  in  the  h o te ls  th a t  th e  
whole range of meals i s  a v a i la b le •
1 1 .5 .3 .3 . P r ic e . N a tio n a lly , w ell over h a lf  th e  meals ea ten  out in  
h o te ls  or re s ta u ra n ts  co st between £2 and £3*50 p e r -c a p ita , and about 
25$ do in  f a c t  co s t more than  £3 .50 . P a r t ic u la r ly  in  th e  South E ast, 
E ast Midlands and Wales i t  seems th a t  th e  h igher p riced  meals p r e v a i l .  
The m ajo rity  of lower p riced  estab lishm ents in  th e  sample (o f fe r in g  
meals fo r  under £2) a re  to  be found in  th e  N orth and S co tlan d , and 
a lso  th e  South E ast.
11 .5 .3 .4 * Pood S u p p lie s . The v a s t m a jo rity  of responding c a te r e r s  
p ro cu re  th e i r  food su p p lie s  from a number of lo c a l s u p p lie rs ,  a lthough  
n e a r ly  a q u a rte r  a lso  r e ly  on n a tio n a l o p e ra to rs . Of course, on ly  th e  
chain u n it3  use nominated s u p p lie r s .  The g re a te s t  r e l ia n c e  on lo c a l  
produce i s  found in  E ast A nglia, th e  M idlands, N orth West and Wales.
Only in  the  N orth West, South West and Scotland do c a te re rs  p a tro n iz e  
reg io n a l s u p p lie r s .  N ational food su p p lie rs  f in d  th e i r  g r e a te s t  
market in  the E ast Midlands and Y orkshire and Humberside.
1 1 .5 .3 .5 * Regional D ishes. In  th e  m a jo rity  of reg ions th e  independent 
c a te re rs  mention more reg io n a l d ishes as appearing on th e i r  menus than  
do managers of 1 chain* es tab lish m en ts . Y orkshire and Humberside i s  
an exception because no independent u n its  completed, th e  q u e s tio n n a ire ,
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w hile in  S co tland  both  independent and chain u n its  ennumerated a 
s im ila r  number of reg io n a l dishes*
The somewhat t e n ta t iv e  conclusion to  be d ram  from th i s  i s  th a t  
independent c a te re rs  do o f fe r  more re g io n a l d ish es , w hile managers of 
th e  chain  concerns have l im its  w ith in  which only one or two " sp e c ia l­
i t i e s "  can be fe a tu re d . This tren d  becomes more ev ident from a s tu d y  
o f various sample menus and from comments made by various c a te re rs  
them selves.
A l i s t  of th e  most commonly fea tu red  lo c a l d ishes fea tu red  on commercial 
ca te re rs*  menus appear in  f ig .A .1 1.28.
The E nglish  reg ions tend to  c la s s  t r a d i t io n a l  E ng lish  fa re  
as re g io n a l food, probably due in  p a r t  to  th e  English T o u ris t Board’s 
promotion of "A T aste  of England." S im ila r ly , of course in  S cotland  
and Wales, n a tio n a l d ish es  of th ese  two co u n trie s  are  re fe r re d  to  as 
" re g io n a l" , although some d ishes a re  indigenous of s p e c if ic  a re a s .
N ev erth e less , Yd th in  the  English  reg ions some t r u ly  lo c a l  
f a re  i s  a v a ila b le , a lthough i t  i s  most abundant in  the  North and N orth  
West. The m a jo rity  of n o rthe rn  c a te re rs  s p e c i f ic a l ly  s ta te d  th a t  th ey  
f in d  a  d e f in i te  p reference  fo r  the lo c a l  d ishes among th e  lo c a l  people, 
as they  a re  now r a r e ly  served in  th e  home; and a lso  th a t  v i s i to r s  to  
th e  a rea  are  eager to  sample th e  indigenous f a r e .
F ish  and seafood appear to  dominate th e  menus o f e s ta b l is h ­
ments in  th e  South West and E ast A nglia but menus of th e  South E ast 
g e n e ra lly  fe a tu re  le s s  lo c a l  f a r e .
Many c a te re rs  o f th e  southern  and Midland reg io n s  do s t r e s s  
th a t  th e  t r u ly  lo c a l  d ishes a re  p rim a rily  to  be found in  th e  N orth,
N orth West and S co tland . The completed q uestionnaires  r e f l e c t  th i s  
b ia s ,  in  as much as c a te re rs  in  th ese  a re a s , and a lso  in  th e  South 
West, do ©Enumerate the g re a te s t  number and v a r ie ty  o f lo c a l  d ish e s , 
which a re  fea tu red  on th e i r  menus.
1 1 .5 .3 .6 . Market fo r  re g io n a l f a r e . N a tio n a lly  i t  seems th a t  re g io n a l 
f a re  i s  chosen more by fo re ig n  v i s i to r s  than by lo c a ls  or B r i t i s h  
t o u r i s t s ,  although in  the N orth West th e re  i s  a  considerab le  market 
f o r  i t  amongst lo c a l people.
11 * 5 .5 .7 . P o p u la r ity . R eg ionally , th e  h ig h est percentages Yrho th in k  
lo c a l  f a re  i s  "very popular" a re  found in  East A nglia, th e  N orth  and 
South West. L east p o p u la r ity  i s  re g is te re d  by c a te re rs  in  th e  West 
M idlands. Both S c o tt ish  and Welsh c a te re rs ,  e sp e c ia lly  th e  independent 
ones, f e e l  th a t  when they  a re  a v a ila b le , re g io n a l d ish es  a re  v ery  popular
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. in  Wales amongest th e  t o u r i s t s ,  hut in  S co tland  among both to u r i s t s  
and lo c a ls .
A s ig n if ic a n t  number o f c a te re rs  f in d  th a t  s p e c i f ic a l ly  re g io n a l fa re  
i s  more popular a t  the  midday meal than  in  the  evening.
1 1 .5 .5 .8 . P ersonal opinion. S ix ty  percen t o f commercial c a te re rs  who 
th in k  th a t  reg io n a l food p refe ren ces  e x is t  in  B r ita in  f e e l  su re  th a t  
th ese  are  r e f le c te d  w ith in  the  commercial c a te r in g  in d u s try . In  th e  
South E a s t, however, th is  tren d  i s  recognized by le s s  than  h a l f  th e  
in d iv id u a l c a te r e r s .
1 1 .5 .5 .9 . Evidence. Only a  q u a rte r  of in d iv id u a l c a te re rs  a re  aware 
o f any re c e n t re se a rc h  or p u b lic a tio n s  concerned w ith  re g io n a l t a s te s  
and few o f th ese  a d ju s t th e i r  menus in  l ig h t  o f th is  knowledge.
1 1 .5 .4 . C onclusions. The independent h o te l ie r s  or re s ta u ra te u rs  are  
most l ik e ly  tp  purchase from lo c a l  food su p p lie rs  and p rim a rily  in  
th e  N orth, N orth West, South West and Scotland produce a  g re a t number 
and v a r ie ty  of popular lo c a l  d ish e s , fo r.w h ich  th e re  i s  a  s u b s ta n t ia l  
market among a l l  types of custom ers. I t  i s  a lso  th e  independent 
c a te re rs  who a re  most f le x ib le  and allow  published in fo rm ation  to  
in flu en c e  th e i r  menu s tru c tu r e s .  A g re a t number of managers o f "chain" 
u n its  fe a tu re  a few reg io n a l d ishes as a " s p e c ia l i ty ” , o ften  as  a 
to u r i s t  a t t r a c t io n ,  while th e  independent c a te re rs  have, a  f irm er 
conv ic tion  of th e  p reference  in  lo c a l f a re ,  m ostly produced from lo c a l ,  
f re s h  produce.
11 .6 . (d ) SATING OUT HABITS OF "LOCALS" AND "VISITORS" IN A
SPECIFIC LOCALITY.
1 1 .6 .1 . Tourism in  B r i t i s h  re g io n s .
A number of commercial c a te r in g  companies fe a tu re  re g io n a l 
f a re  in  areas where they  b e liev e  i t  can be o ffe red  as a  t o u r i s t  
" a t tra c tio n "  (1 1 .4) m ostly  in  S co tland , th e  North Nest and South N est, 
and so th ey  must b e liev e  th a t  v i s i to r s  to  an area  wish to  sample the  
lo c a l d ish e s .
In d iv id u a l c a te re rs  o f fe r  most lo c a l  f a re  in  th e  N orth , N orth 
N est, South Nest and Scotland (1 1 .5) :  a l l  th ese  a reas in jfac t enjoy
a h igh  le v e l of t o u r i s t  a c t iv i ty ,  bo th  B r i t i s h  and fo re ig n , ( f ig .A .11.29 
& A. 11 .30).
The B r i t i s h  holidaymaker on the whole seems q u ite  s a t i s f ie d -  
w ith  th e  food he i s  given, although only 8$ of those  who r e tu rn  to  
th e  same place g ive food any kind of p r io r i ty  in  th e i r  choice o f r e s o r t ,
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( r r c i , 1 9 6 7 ) ,  a lthough d ish  choice i s  more lim ite d  in  the  Worth West 
and Midlands than  in  the  South. At th e  evening meal, 36c/o o f people 
on h o lid ay  in  S co tland  (a n d 'th e  m a jo rity  are Scots) p re fe r  a  "high 
t e a ” : in  the  Worth West th i s  f ig u re  rises to  compared to  27fo in
th e  Worth E a s t.
Of th e  fo re ig n  v i s i to r s  to  B r i ta in ,  6J0 must look forw ard to  
th e  puhs and in n s , but only 1 to  B r i t i s h  food. The m a jo rity  of 
v i s i to r s  e a t out in  r e s ta u ra n ts ,  ( f ig .A .1 1 .3 1 ).
23fo o f fo re ig n  v i s i to r s  enjoy t r a d i t io n a l  E nglish  ro a s t  b ee f, 
. 2 0 f ish -a n d -c h ip s , and 17/*> en g lish  cheeses, bu t only 1^ enjoy h ag g is . 
However, th e  v i s i t o r  f in d s  th a t  o u tsid e  London, he can e a t b e s t in  
Edinburgh, Glasgow and S tratford-on-A von, and a lthough many v i s i to r s  
th in k  f i s h  and sea  food in  S cotland  a re  th e  b e s t in  B r i ta in ,  few 
re g io n a l d ishes of s p e c if ic  a reas  a re  mentioned (WCI,1969).
An iDjSlepth s tu d y  of a s p e c if ic  a re a  should e lu c id a te  
in flu e n c in g  fa c to rs  of th e  p o p u la rity  of lo c a l  f a re ,  and whether 
c a te re rs  a re  c o rre c t in  assuming th a t  to u r i s t s  (bo th  B r i t i s h  and fo re ig n ) 
enjoy B r i t i s h  reg io n a l f a re  more than the  indigenous p o p u la tio n .
The lo c a l i ty  to  be" chosen would have to  be a  t o u r i s t  a re a , 
p re fe ra b ly  w ith p o te n tia l  fo r  even more t o u r i s t  a c t iv i ty .  There e re  
fo u r main development a reas in  B r i ta in  w ith  a major t o u r i s t  p o te n t ia l :  
S co tlan d , Lakeland, Cornwall and r u r a l  Wales and Snowdonia (WCI,1969). 
The chosen a rea  should p re fe ra b ly  be one w ith  high le v e l  of a g r ic u l tu r e  ; 
in  o rder to  ensure a v a i la b i l i ty  o f lo c a l  produce. In  a d d itio n  th e  
a rea  should be lack in g  a  preponderence of chain o rg an iza tio n  o u tle ts  
which tend  to  o ffe r  s tan d ard  m enisnationw ide, and a lso  be w ithout 
employee c a te r in g , as the  d ishes of bo th  c a te r in g  s e c to rs  could 
in flu en c e  lo c a l  t a s t e s .
These requirem ents a re  b e s t f u l f i l l e d  by a t o u r i s t  a re a  of 
r u r a l ,  a g r ic u l tu r a l  Worth Wales ( in  which 9p  of B r i t i s h  h o lidays a re  
taken) and which s t i l l  contains many s p e c if ic  a reas of to u r i s t  p o te n t ia l  
(p erso n a l communication, Gwynedd C .C .,1974); i . e .  th e  d i s t r i c t  of 
Dwyfor in  the  county of Gwynedd, Worth Wales. Tourism c o n tr ib u te s  
1 5 * 3 of  Gwyneddfs d i r e c t  income, and 17»9?* (th e  la rg e s t  c o n tr ib u tio n )  
comes from a g r ic u ltu re  ( in s tit .E c o n .R e se a rc h , Bangor U n iv .,1974).
1 1 .6 .2 . In v e s tig a tio n  of S a tin g  Out H abits of Locals and T o u r is ts  in  
Dwvfor. Worth Wales.
(a f u l l  and d e ta ile d  re p o rt of th e  survey , w ith  ta b u la t io n s ,  
i s  a v a ila b le  in  th e  supplem entary te z t )
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The s tu d y  took p lace  du ring  a two and a h a l f  month p e rio d , J u ly  to  
September, 1974.
1 1 .6 .2 .1 . Growth of E a ting  Out F a c i l i t i e s  in  Dwyfor. 1963 -  1974.
Of th e  156 estab lishm ents p rovid ing  f a c i l i t i e s  fo r  "ea tin g  
o u t” in  1974, 54 ( i . e . 35$) had come in to  ex istence  du rin g  th e  period  
mid 1963 to  mid 1974 (derived  from planning perm ission a p p lic a tio n  
re c o rd s , Dwyfor B.C. P lanning D ep t.). As th e  lo c a l  re s id e n t popu la tion  
of th e  d i s t r i c t  had no t increased  over th i s  period , i t  must be assumed 
th a t  any growth in  th e  C atering  In d u s try  r e la te s  to  th e  in c rease  in  
tou rism . Indeed, th e  H otel & C ate rin g  In d u s try  of th is  a rea  i s  th e  
second la rg e s t  b e n e f ic ia ry  of t o u r i s t  spending ( in s tit .E c o n .R e se a rc h , 
Bangor U n iv ., 1970).
1 1 .6 .2 .2 . E ating  Out H abits of "Locals?
Of th e  17 p arish es  which comprise Dwyfor d i s t r i c t ,  6 w ith  
g re a t ly  vary ing  concen tra tions of to u r i s t s ,  were chosen fo r  d o o r- to -  
door in te rv iew in g  of householders. A random 7t? sample of households 
of permanent lo c a l  re s id e n ts  were in terv iew ed in  each p a r ish , which 
re p re se n ts  4 .1 $  of a l l  Dwyfor households ( i . e .  361). Q uestions asked 
re fe r re d  to  household com position, frequency and lo c a tio n  o f e a tin g  
ou t, seasonal v a r ia t io n  in  e a tin g  out h a b its ,  d ish  p refe ren ces  of 
household members and average per c a p ita  p r ic e  paid fo r  a  meal "o u t" . 
Responses were analysed no t only by p a r ish , bu t by household com position 
and by socio-economic group, based s o le ly  on type of dw elling  : 
detached (a ) ,  sem i-d e tach ed /te rrace  (b) and council ( c ) .
In  84.3$ of Dwyfor households, a t  l e a s t  one in d iv id u a l e a ts  
out more than  once each y ea r, ap a rt from a t  work. The g re a te s t  
p ro p o rtio n  of households (26$) e a t out le s s  than once every month :
22$ e a t out on average once a month and 13$ once a week-or more. A 
la rg e r  p ro p o rtio n  e a t out more in  w in ter than  in  summer, due to  th e  
crowded cond itions imposed by the  to u r i s t s  during  the  "season”.
Of those  who e a t o u t, 40$ tend  to  e a t "the same s o r t  of food 
as would be eaten  a t  home", whereas 6C$ " lik e  something d i f f e r e n t" .
I t  i s  th e  women who a re  u su a lly  more adventurous, l ik in g  "a change".
50$ of lo c a l  people pay ju s t  under £2 per meal per c a p ita  : 15$  pay 
over £3, but only 1$ over £5.
Of th e  "p re fe rred  d ish e s" , s te a k  i s  most popular, being  chosen 
by 58$ of men and 42$ of women. Women, however, appear to  p re fe r  f i s h  
(69$ compared to  32$ of men), and a lso  seafood, which i s  very  much a- 
socio-econom ic group A fa v o u r ite .  Lamb, a t r a d i t io n a l  re g io n a l d ish ,
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i s  only mentioned by one e ld e r ly  couple, who claim  to  e a t th i s  d ish  
only because i t  was a v a ila b le  a t  a reduced "pensioners’ r a te " .  Duck 
i s  p re fe rred  by women (by 60:40$) and by socio-enonomic group A, 
w hile chicken i s  p re fe rre d  by groups B and C. S alad  i s  a lso  a  fem ale 
p re fe ren ce , by a  9:1 r a t io .  Mixed g r i l l ,  however, i s  a man's fa v o u rite ;  
80$ chosen by men. More women than men p re fe r  " I ta l ia n "  food, bu t th e  
s i tu a t io n  i s  rev ersed  in  th e  case of Chinese d ish e s . French and 
I t a l i a n  d ishes a re  m ostly mentioned by socio-econom ic group A, and 
I t a l i a n  and Chinese by group C, while group B in d iv id u a ls  tend  g e n e ra lly  
to  be most co n se rv a tiv e .
1 1 .6 .2 .5 . E ating  Out H abits of " V is ito rs" , compared to  th a t  of "Locals " .
P o s ta l q u estio n n a ires  in v e s tig a tin g  type of food s e rv ic e , 
customer expend itu re , volume and type of seasonal t ra d e , and p o p u la r ity  
of d ishes among various types of custom ers, were se n t to  35$ of 
c a te r in g  estab lishm ents in  Dwyfor, a l l  of which served meals as opposed 
to  snacks. A 50$ response r a t e  provided a 17$ sample.
■ I t  appears th a t  tra d e  in c reases  on average by 118$ in  th e  
"season", and th a t  average "spend" per c a p ita  meal i s  £2-18 in  summer 
compared to  £1-99 in  w in ter. In  summer l i t t l e  over 10$ of custom i s  
provided by permanent lo c a l  re s id e n ts ,  but about tw o -th ird s  in  w in te r .
About a th ird  of estab lishm ents claim  to  n o tic e  a  d iffe re n c e  
in  e a tin g  h a b its  between " lo c a ls"  and " v is i to r s " .  Local people appear 
to  p re fe r  to  d ine  l a t e r  ( a f te r  Spm), and on average pay le s s  f o r  th e i r  
meal. Some d iffe ren c es  a re  n o tic a b le  in  d ish  choice ( f ig .A . 11.32) •
P a r t ic u la r ly  n o tic a b le  i s  th e  f a c t  th a t  more " lo c a ls"  than  
" v is i to r s "  p re fe r  fo re ig n  d ishes when out to  ea t: presumably th ese  
a re  a v a ila b le  to  th e  v i s i to r s  in  th e i r  home reg io n s. In  c o n tra s t ,  
i t  i s  th e  v i s i to r s  who p re fe r  the  reg io n a l s p e c ia l i ty  of ¥ e lsh  lamb: 
lo c a ls  can enjoy th i s  in  th e i r  own homes more cheaply. S im ila r ly , 
more v i s i to r s  choose f i s h  and seafood d ish es  produced from lo c a l ly  
caught produce, which again  th e  lo c a ls  can e a t a t  home, although a re  
le s s  in c lin e d  to  prepare th i s  than they  a re  lamb, (a s  in d ic a te d  du ring  
the  doo r-to -door in te rv iew s ).
1 1 .6 .2 .4 . Conclusion.
A decade p r io r  to  th e  s tudy  no French, I t a l i a n  or Chinese 
re s ta u ra n t ex is ted  w ith in  the d i s t r i c t  nor w ith in  an a c c e ss ib le  
d is tan ce  by c a r , and the  m a jo rity  of estab lishm ents were se rv in g  
"home-cooking".
In  reponse to  the q u es tio n n a ire s , a number of c a te re rs  re p o rt th a t
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more v a r ie ty  i s  demanded on menus during  the  "season": presumably by 
th e  " v i s i to r s ”. The to u r i s t s  cause a  demand fo r  c a te r in g ; th e re  fo llow s 
a growth of th e  in d u s try  (35$ in  10 years) and the  e a tin g  h a b its  of 
permanent lo c a l  re s id e n ts  a re  in flu en ced  by t h i s ,  in  terms of frequency, 
p r ic e  and d ish  p reference  (as menus become more v a r ie d ) .  However, the  
v i s i t o r s  m aintain  a demand fo r  th e  lo c a l  f a re ,  but th e  lo c a l  r e s id e n ts  
want ”a  change” to  th is  when they  e a t ou t.
I t  does seem th e re fo re  th a t  c a te re rs  are  c o rre c t in  th e i r  
assumption th a t  v i s i to r s  to  an a rea  (bo th  B r i t i s h  and fo re ig n ) enjoy 
re g io n a l f a re  in  commercial c a te r in g  estab lishm ents more than does 
th e  indigenous pop u la tio n , i f .  th e  im p lica tio n s  from th is  one t o u r i s t  
a rea  of B r it ia n  can be ex trap o la ted  to  apply to  the  whole coun try .
11 .7 . FINAL CONCLUSIONS.
S ales  of food in  th e  commercial c a te r in g  in d u s try  amount to  
an enormous tra d e , both  in  terms of numbers of meals served and expen­
d i tu re  on them, c u rre n tly  to ta l l in g  about £1*} thousand m ill io n , a  
q u a rte r  of which i s  generated  in  London a lo n e .
During th e  p a s t decade or so , th e re  has been a tren d  by 
c a te re rs  (e sp e c ia lly  in  London and th e  South E ast) towards u s in g  
in c re a s in g  q u a n ti t ie s  of convenience food products; and by the customer 
toward more convenient forms of e a tin g  out such as ’s e l f - s e r v ic e ' ( in  
London and S co tlan d ), 'take-away* food ( in  Y orksh ire), 'pub* meals 
( in  th e  South E ast) and s te a k  houses ( in  sou thern  reg ions ).
I t  would appear th a t  th e re  a re  now as marked d iffe re n c e s  in  
food p referen ces as published in form ation  show’s th a t  th e re  have been 
in  th e  p a s t .  On a nationw ide b a s is  th e  convenient s te a k  has rep laced  
ro a s t  chicken as f i r s t  cho ice , seafood has become more popular than  
f i s h  as a " s t a r t e r " ,  th e  'c h ip ' i s  now u b iq u ito u s , and a p e r i t i f s ,  wine 
and liq u e u rs  a re  much more p rev a len t than 10 or 20 years ago.
P ublished  d a ta  r e f l e c t  the  g e n e ra liz a tio n s  th a t  soup i s  
p a r t ic u la r ly  favoured in  S co tland  (e s p e c ia l ly  i f  th ic k ) ,  p o u ltry  i s  
favoured in  Wales and f i s h  i s  enjoyed most in  e a s te rn  a reas of England. 
Green (and more unusual) vegetab les a re  p re fe rred  in  th e  sou th  and 
ro o t v egetab les  in  th e  n o r th , while th e re  seems to  be a tre n d  away 
from h eav ie r to  l ig h te r  d e s s e r ts ,  e s p e c ia lly  in  sou thern  re g io n s , a p a r t 
from a l ik in g  fo r  ice-cream  in  S co tland .
Commercial c a te re rs  f in d  most reg io n a l d iffe re n c e s  in  bakery 
p ro d u c ts , th e  v a r ie ty  and q u a li ty  of which seems to  in c rea se  on t r a v e l l in g
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northw ard. Meat d ish es  show some d iffe re n c es  in  as much as lamb i s  
p a r t ic u la r ly  enjoyed in  the  N orth Nest and Males ( th e  only reg ion  where 
mutton i s  e a te n ) , beef i s  chosen most in  southern  r e s ta u ra n ts ,  and 
pork i s  extrem ely unpopular in  S co tland , O ffa l f in d s  most favour in  
L ancash ire , F o req u arte r cu ts  o f meat are  p re fe rre d  in  th e  n o r th  find 
Midlands and h in d -q u a rte r  cu ts  in  th e  south . Large p o rtio n s  and 
" f i l l i n g "  d ishes a re  a  marked n o rth e rn  preference,- w hile sauces over 
m eats a re  p re fe rre d  in  th e  sou th . In jfac t, a l l  "fo re ig n  fa re "  i s  more 
popular in  sou thern  reg io n s: in  London in  p a r t ic u la r  ta s te s  a re
markedly more cosm opolitan.
A part from the  id io sy n c ra tic  "mushy" peas of th e  N orth  N est, 
vege tab les  show few marked d iffe re n c es  except th a t  green v egetab les  
seem more popular* in  th e  sou th , ro o t vegetab les in  th e  n o r th , and 
unusual and 1 fo re ig n 1 ones a re  r a r e ly  served n o rth  of the  Wash.
" S ta r te rs "  and d e s se r ts  vary  l i t t l e  re g io n a lly .
In  th e  case of t r a d i t io n a l  reg io n a l d ish e s , a l l  evidence 
in d ic a te s  th a t  th ese  m ostly  appear on menus of the more expensive j
independent h o te ls  and r e s ta u ra n ts ,  predom inantly in  S co tland  and th e  :  ^
N orth of England and in  s p e c i f ic a l ly  t o u r i s t  a rea s . T ra d itio n a l f a re  
i s  most popular among th e  indigenous populations of S cotland and 
n o rth e rn s  a re a s , but f in d  a s u b s ta n tia l  market among to u r i s t s  and 
holidaym akers (bo th  B r i t i s h  and fo re ig n ) in  a l l  t o u r i s t  a re a s . I t  
would a lso  seem th a t  the  to u r i s t  demand fo r  varied , menus can in flu en c e  
th e  e a tin g  out h a b its  of th e  re s id e n t population  of an otherw ise some­
what is o la te d  a re a .
Few commercial c a te re rs  ( e i th e r  in  m u ltip le -u n it  companies 
or independent estab lishm ents) a re  aware of re se a rch  in to  re g io n a l 
food p re fe ren ces , but i t  i s  th e  l a t t e r  who predom inantly fe a tu re  lo c a l  
f a re  and consider i t  an econom ically v ia b le  p ro p o sitio n  to  promote. 
However, one or two is o la te d  examples of commercial chain  companies 
pursuing a p o lic y  of fe a tu r in g  lo c a l ly  p re fe rre d  foods do e x i s t ,  and 
o thers f in d in g  th a t  a t  th i s  time of mass production and s ta n d a rd is a tio n , 
r e g io n a lly  vary ing  menus w ith in d iv id u a l id e n t i t i e s  have an in c re a s in g ly  
v i t a l  r o le  to  p lay  in  the  fo rm ulation  of a meal experience which i s  
p leas in g  to  the  customer and p ro f i ta b le  fo r  th e  c a te re r .
PART I I I  : CONCLUSIONS.
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CHAPTER 12
REGIONAL FOOD PREFERENCES 
IN THE CATERING INDUSTRY,
In  chap ter 7 reg io n a l food preferences in  th e  household (o r  
dom estic) s i tu a t io n  are  examined p rim arily  in  terms o f food groups and 
commodities. Chapters 8 to  11 in c lu s iv e  consider d e ta i le d  re g io n a l food 
p referen ces w ith in  th e  sch o o l, h o s p ita l ,  in d u s t r ia l  and commercial 
s e c to rs  of th e  c a te r in g  in d u s try , predom inantly in  term s of d ish e3 and 
d ish  c o n s ti tu e n ts .
A number o f th e  fin d in g s  cannot be assumed to  be e n t i r e ly  
r e l i a b le  due to  an in su f f ic ie n c y  of re g io n a lly  re p re s e n ta tiv e  d a ta , 
bu t p o ss ib le  p refe ren ces  a re  a t  l e a s t  in d ic a te d  w ith in .th e  v arious 
c a te r in g  s e c to rs .  However, where th e  same te n ta t iv e  conclusion emerges 
from th e  m a jo rity  of c a te r in g  s e c to rs , ex is ten c e  of a  v a l id  re g io n a l 
food p reference  (o r aversion) i s  in fe r re d .
12 .1 . Regional food preferences in  c a te r in g  s e c to r s .
Regional food p re fe ren ces , as in d ic a te d  by food consumption 
s t a t i s t i c s  and informed op in ion , appear to  be most p rev a len t w ith in  
household c a te r in g : indeed c a te re rs  from a l l  sec to rs  o f th e  c a te r in g
in d u s try  a re  of th e  opinion th a t  re g io n a l ta s te s  a re  most marked in  
th e  dom estic s i tu a t io n  (personal communication, 1973-1976). Pupils* 
school meal p references appear to  r e f l e c t  th e  home in flu en c e  as do th e  
d ish  choices of h o s p ita l  p a t ie n ts .  There i s  a degree of overlap  
between th e  employee and commercial c a te r in g  se c to rs  as many workers 
e a t in  a  commercial estab lish m en t, and so th e  p references which emerge 
from an exam ination of employees* reg io n a l feed ing  h a b its  a re  in  p a r t  
s im ila r  to  those  in  th e  home but a lso  r e f l e c t  ta s te s  in  a  commercial 
s i tu a t io n .
The sm a lle s t number of a c tu a l re g io n a l d is t in c t io n s  a re  appa­
re n t  w ith in  th e  commercial c a te r in g  in d u s try  where some c a te re rs  
(e sp e c ia lly  th o se  w ith in  m u ltip le  u n i t  o rg an iza tio n s) seem to  d i c t a t e  
a nationw ide s im i la r i ty  of a v a ila b le  food, although th e re  appears to  
be a very  rec en t r e a l i s a t io n  of th e  ex is ten ce  of and th e  demand fo r  
re g io n a l fa re  bo th  by the  customer and th e  c a te re r .
12 .2 . Regional p references -  f i r s t  co u rse .
School meals do n o t begin w ith  a f i r s t  course , bu t in  h o s p ita l
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and employee c a te r in g  soup i s  the  u n riv a lle d  fa v o u rite , e s p e c ia l ly  in  
S co tlan d , A p reference fo r  th ic k  soup w ith a high carbohydrate con ten t 
i s  id io sy n c ra tic  of S co ts: c le a r  soups a re  more u sual in  sou thern
reg ions of England, W ithin th e  commercial c a te r in g  in d u s try  p r a c t ic a l ly  
no r e l i a b le  re g io n a l d is t in c t io n s  are  d isc e rn ib le  as reg ard s f i r s t  
cou rses, e s p e c ia lly  in  the more expensive m arket.
12 .3 . Regional p references -  main d ish e s .(F ig .A .1 2 .1 .)
S ig n if ic a n t re g io n a l p references f o r ,  or av ersio n s  to ,  v a rio u s  
main course food commodities and d ishes w ith in  various c a te r in g  s e c to rs  
a re  ta b u la te d  in  f ig u re  A .12.1 .
G enerally  i t  appears th a t  meat d ishes a re  most popular in  
sou thern  reg ions and f i s h  d ishes in  th e  n o r th , p a r t ic u la r ly  Y orkshire 
and Humberside. Made-up meat d ishes a re  p re fe rred  in  Scotland and 
made-up f i s h  d ishes in  th e  E ast M idlands. Cheese and egg d ish es  f in d  
l i t t l e  favour in  any reg io n s , bu t " fo re ig n ” fa re  i s  p re fe rre d  in  th e  
South East w hile th e  b as tio n  of t r a d i t io n a l  reg io n a l d ishes appears 
predom inantly to  be n o rth e rn  B r i ta in .
1 2 .3 .1 . Regional p references -  meat d ish e s .
Beef i s  a n o rth e rn  p reference in  a l l  c a te r in g  s e c to rs  except 
th e  commercial in  which i t  i s  se le c ted  by many customers in  th e  South 
E ast. Yeal consumption i s  n e g lig ib le  throughout B r ita in  except in  
London.
Lamb consumption i s  g re a te s t  in  th e  South E a st, N orth Nest 
and ¥ a le s : in  th e  l a t t e r  two reg ions i t s  commercial p o p u la rity  i s  a lso
v e x y  h igh . There i s  a  p reference  fo r  mutton in  the  same re g io n s , 
although commercially i t  only seems popular in  Males.
Household consumption of pork i s  h ig h est in  th e  Nest Midlands 
but in  th e  c a te r in g  in d u s try  i t  appears to  be a markedly Welsh p r e fe r ­
ence. In  S co tland  th e re  i s  a  most d e f in i te  and i r r e f u ta b le  av e rs io n  
to  pigmeat in  any form. Bacon and ham a re  southern  p re fe ren ces  in  
schools and h o s p ita ls  but ¥ e lsh  p references among employees and in  
th e  household s i tu a t io n .
P o u ltry  apptears to  be a southern  and Midland household 
p reference  but in d u s t r ia l ly  and commercially i t  reaches h igh  consumption 
le v e ls  in  wales and Y orkshire and Humberside (e sp e c ia lly  from "tak e ­
away" food o u tle ts  in  the l a t t e r  re g io n ).
"Roasts" seem to  be f a i r l y  rjopular in  a l l  re g io n s , bu t 
p a r t ic u la r ly  in  th e  sou th  among school ch ild ren  and in  th e  Midlands 
among employees *
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Ih e  reg io n a l p reference fo r  o f fa l  tends to  vary  between the  
c a te r in g  s e c to rs  bu t both in d u s t r ia l ly  and commercially o f fa l  d ish es  
a re  most popular in  the  N orth West of England*
12*3.2. Regional p references -  made-up meat d ish e s .
In d isp u tab ly  th e  Scots have th e  g re a te s t p re fe ren ce  fo r  made- 
up meat d ish e s . Meat and p a s try  products a re  equally  popular in  
S co tland , but7 a lso  in  th e  Worth. Mince and minced-meat p ies  appear 
to  be as much S c o tt is h  p references in  a l l  c a te rin g  s e c to rs  except th e  
commercial, as a re  hagg is, b r id ie s ,  Scots p ies  and s to v e rs . Beef­
burgers a re  s im ila r ly  a n o rth e rn  and S c o tt is h  p reference , but sausages 
a re  more popular in  Wales, d e sp ite  th e  very  g rea t p o p u la r ity  of sausage 
r o l l s  in  S co tland .
East .Anglian schoo lch ild ren  and h o sp ita l p a t ie n ts  have a 
marked p reference  fo r  cold meat served w ith ho t v eg etab les , w hile 
chicken and ham p ie  appears to  be a p a r t ic u la r  fa v o u rite  of p u p ils  in  
Y orkshire and Humberside. Shepherds p ie  i s  a West Midlands fa v o u rite  
in  a l l  s u b s t i tu te  domestic c a te r in g  s e c to rs .
Meat puddings a re  t r a d i t io n a l ly  a n o rthe rn  and Welsh p re fe ren ce  
but commercial c a te re rs  a re  d iscovering  a re c en t and n o tic a b le  demand 
fo r  them in  th e  South E ast. Pork p ie  i s  th e  only o th er made-up meat 
d ish  which p e n e tra te s  th e  commercial market s ig n i f ic a n t ly  and i t  does 
so predom inantly w ith in  th e  snack tra d e  o f * pubs1 and f a s t  food o u t le ts .  
I t  i s ,  however, h a rd ly  s u rp r is in g  th a t  pork p ies  a re  extrem ely unpopular 
among th e  Scots in  view of th e i r  g rea t av ersio n  to  pork.
C erta in  d ishes a re  t r a d i t io n a l ly  id io sy n c ra tic  o f in d iv id u a l 
reg io n s  and today r e ta in  th e i r  g re a te s t  p o p u la rity  in  th ese  reg io n s . 
Examples include Cornish p a s tie s  in  th e  South West, m eat-and-potato  
p ie  in  Y orkshire and Humberside and th e  Worth West, L ancashire Hot Pot 
w ith  p ick led  b ee tro o t in  th e  Worth West, pease padding w ith  ham in  
th e  N orth and black  pudding in  th e  n o rth e rn  reg ions and the M idlands.
1 2 .5 .3 . Regional -preferences -  f i s h  d ish e s .
Y orkshire and Humberside i s  in d isp u tab ljr  th e  s tro n g h o ld  o f 
f i s h  consumption in  a l l  s e c to rs  of the  c a te r in g  in d u stry . Most read y - 
cooked ( f r ie d )  f i s h  i s  a lso  bought in  th is  reg io n .
Cod i s  the  p re fe rre d  f i s h  in  th e  South E ast, even com m ercially, 
although i t  i s  extrem ely unpopular in  S co tland  and Y orkshire and 
Humberside. Another sou thern  fa v o u rite  i s  p la ic e , bu t th i s  i s  a lso  
very  popular in  Wales. Hake i s  a fa v o u rite  in  South Wales and the
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L iverpool conurbation of th e  N orth We3t, and th e re  i s  a n o tic a b le  
p re fe ren ce  fo r  rock salmon in  th e  G reater London conurbation . Haddock 
i s  w ithout doubt th e  f i s h  which i s  p re fe rred  in  S cotland  and th e  n o r th  
of England : and p a r t ic u la r ly  in  Y orkshire and Humberside where i t  i s  
p re fe rre d  skinned. S kate , so le , t r o u t ,  w hiting , .any * fish -in -sauce*  
and th e  more unusual f i s h  only reach  reasonab le  le v e ls  o f p o p u la r ity  
in  London and the  South E ast.
1 2 .5 .4 . Regional p references -  made-up f i s h  d ish e s .
F ish  f in g e rs  and f i s h  cakes a re  the  only made-up f i s h  products 
which reach  r e l a t iv e ly  high le v e ls  o f popularity.- Both a re  p a r t ic u la r ly  
popular in  th e  E ast M idlands, while f i s h  cakes alone a re  p re fe rre d  in  
S co tland  and f i s h  f in g e rs  in  th e  N orth.
1 2 .5 .5 . Regional p references -  cheese d ish es  and egg d ish e s .
Cheese d ishes made w ith cheddar-type cheese a re  popular in  
th e  home and in  schools in  th e  N orth, N orth West and Y orkshire & Humber­
s id e ,  a lthough th ey  appear to  be d is lik e d  by N orthern h o s p ita l  p a t ie n ts .  
Southern employees seem to  enjoy cheese d ish e s , and in  South E astern  homes 
s o f t  cheese and th e  hard c o n tin e n ta l v a r ie t ie s  a re  p re fe r re d .
Egg d ishes a re  enjoyed in  n o rth e rn  homes and sch o o ls , bu t 
are  e s p e c ia lly  unpopular among h o sp ita l p a tie n ts  of th e  N orth West. 
However, employees of both  th e  North West and South West appear to  
enjoy egg d ishes which seem to  be commercially popular in  E ast A nglia 
a lo n e .
1 2 .5 .6 . Regional p references -  cold m eals.
Salads are  re p o rte d ly  very  unpopular in  most reg io n s , 
e s p e c ia lly  in  th e  n o r th , although employees (and p a r t ic u la r ly  fem ale 
o f f ic e  and r e t a i l  s t a f f )  in  th e  South E ast, London and E ast A nglia do 
seem to  have a  p reference fo r  them.
Sandwiches s im ila r ly  a re  a  p reference  of th e  South E a st, 
although f i l l e d  r o l l s  a re  very  popular in  commercial c a te r in g  e s ta b l is h ­
ments of th e  N orth West where the  f i l l i n g s  tend to  be more 1 adventurous* 
than  in  th e  so u th . Commercial c a te re rs  in  Scotland re p o r t  a  h igh  
p o p u la r ity  of bread r o l l s : indeed a l l  bakery products a re  extrem ely 
popular in  Scotland and th e  North in  both  in d u s t r ia l  and commercial 
c a te r in g  s e c to rs .  This i s  probably a l l i e d  to  th e  high  home consumption 
of f lo u r ,  bread and o ther c e re a l p roducts.
Cold meat w ith  p ick les  i s  a p reference in  Y orkshire and
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Humberside and th e  West M idlands. Indeed, in  the West Midlands a l l  
p ic k le s  and sauces a re  popular e sp e c ia lly  in  the s u b s t i tu te  dom estic 
c a te r in g  s e c to rs , whereas in  Wales th e  t r a d i t io n a l  accompaniments such 
as m int sauce with' lamb and t a r t a r  sauce, .■with f is h  a re  very  popu lar.
1 2 .5 .7 . Regional p references -  1 fo re ig n  f a r e *.
W ithin a l l  c a te r in g  se c to rs  th e  p reference fo r  ‘foreign* 
f a re  i s  concen trated  alm ost w ithout exception in  East A nglia, th e  
South East and London. In jfact d ishes w ith 'fo re ig n  sounding* names 
a re  p o s it iv e ly  avoided by employees in  n o rth e rn  a re a s , p a r t ic u la r ly  
th e  N orth and Y orkshire & Humberside. P a s ta  d ishes a re  reasonab ly  
popular, and cu rry  i s  very  popular, in  th e  West M idlands. Acceptance 
o f o ther 'fo re ig n *  d ishes only occurs w ith in  the commercial c a te r in g  
s e c to r  o f o ther reg io n s .
1 2 .5 .8 . Regional p references -  t r a d i t io n a l  reg io n a l B r i t i s h  d is h e s .
T ra d itio n a l reg io n a l fa re  seems to  be enjoyed by h o s p ita l  
p a tie n ts  throughout th e  country , but th e re  i s  a marked p re fe ren ce  fo r  
i t  among both  employees and commercial c a te r in g  customers in  th e  N orth, 
North West and S co tland . The region  of B r ita in  which f e a tu re s  the  
most t r a d i t io n a l  lo c a l  d ishe3 , and in  which most a re  consumed, i s  
S co tland : th is  i s  tru e  of a l l  sec to rs  of th e  ca te r in g  in d u s try . Local
people in  n o rth e rn  reg ions of England a lso  enjoy th e i r  re g io n a l f a re  
but in  o th er p a r ts  of th e  country , and w ith in  commercial c a te r in g , 
i t  tends to  be m ostly  v i s i t o r s ,  both B r i t i s h  and fo re ig n , who s e le c t  
most of th e se  d ish es . R egional d ishes appear to  be com m ercially most 
su c ce ss fu l in  to u r i s t  a reas  o f th e  country .
12 .4 . Regional p references -  v eg e tab les . ( f ig .A .1 2 .2 .)
Sim il a r  to  the  household s i tu a t io n ,  w ith in  th e  c a te r in g  
in d u s try  f re s h  green vegetab les  a re  p re fe rre d  in  London and th e  South 
E ast bu t are  very  unpopular in  S co tland : ro o t v eg e tab les  a re  th e
n o rth e rn  p re fe ren ce . Most marked i s  the  preference f o r  peas in  th e  
West M idlands, fo r  c a r ro ts  in  th e  N orth and North West and fo r  'mushy* 
peas in  the  N orth, N orth West and Y orkshire & Humberside. B ro cco li, 
sp inach , co u rg ettes  and more unusual vegetab les only seem to  f in d  
favour in  London and th e  South E ast, but baked beans a re  enjoyed every­
where w ith in  th e  s u b s t i tu te  domestic c a te r in g  s e c to rs .
B u tte r  beans seem to  be popular among n o rth e rn  i n d u s t r i a l  
workers and cabbage and b ru sse l sp rou ts  in  commercial c a te r in g
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estab lishm en ts  in  the  N orth ana among h o s p ita l  p a tie n ts  in  th e  South 
West. C auliflow er appearsto  he most popular in  the s u b s t i tu te  domestic 
s i tu a t io n s  in  th e  E ast Midlands and b ee tro o t in  S co tland . Mushrooms, 
tomatoes and cucumbers a re  a l l  p re fe rred  in  southern  reg io n s , except 
canned tomatoes fo r  which th e re  i s  an id io sy n c ra tic  p re fe ren ce  in  the  
E ast M idlands. Pease pudding i s  popular in  th e  N orth West among 
employees.
The most obvious p references id. th in  th e  commercial c a te r in g  
s e c to r  alone include those fo r  f re s h  green vegetab les in  London and th e  
South E ast, f o r  b ru sse l sp ro u ts , cabbage and c a rro ts  in  th e  N orth, 
fo r  peas in  th e  South E a st, fo r  ‘mushy* peas in  the N orth West and 
Y orkshire and Humberside and fo r  th e  more unusual v eg e tab les  in  the  
South E ast.
Again as in  th e  household s i tu a t io n  p o ta to  consumption 
w ith in  th e  c a te r in g  in d u s try  i s  g re a te s t  in  th e  N orth and S co tlan d .
In  th e  s u b s t i tu te  domestic c a te r in g  s i tu a t io n  and in  th e  f a s t  food 
s e c to r  of the  commercial c a te r in g  in d u s try  ch ips a re  extrem ely popular 
in  a l l  reg io n s . However, creamed and bo iled  p o ta toes a re  a lso  popu lar, 
bu t p rim arily  in  th e  n o r th  and Midlands among h o s p ita l  p a t ie n ts  and 
employees. There i s  moreover a p reference fo r  r o a s t  and sau te  p o ta to es  
in  Wales, end fo r  s c a llo p , c ro q u e tte , duchesseand more unusual forms 
o f p o ta to  in  London and the  South E ast. Baked po ta toes w ith  cheese 
appear to  be a popular meal on th e i r  own among employees in  th e  West 
Midlands and "chip  b u tt ie s "  a re  rep o rted  to  be a s p e c if ic  fa v o u r i te  
w ith in  th e  Birmingham conurbation .
1 2 .5 . Regional -preferences -  d e s s e r ts . ( f ig .A .1 2 .5 .)
F resh  f r u i t ,  as a d e s s e r t ,  seems to  be most popular in  
London, th e  South East and East A nglia and l e a s t  popular in  S co tlan d , 
the North and Y orkshire & Humberside in  th e  s u b s t i tu te  dom estic 
s i tu a t io n s  as i t  i s  in  the  household s i tu a t io n .  S o ft f r u i t  i s  a 
p a r t ic u la r  fa v o u rite  in  East A nglia, tin n ed  f r u i t  in  th e  West Midlands 
end d ried  f r u i t s  in  Y orkshire & Humberside and the  South E a s t/E a s t 
A nglia. F ru it  sa la d  i s  seem ingly a fa v o u rite  of school c h ild re n  in  
Y orkshire & Humberside and stewed f r u i t  a fa v o u rite  of h o s p ita l  
p a tie n ts  in  the  East Midlands and East A nglia.
In  a l l  the  s u b s t i tu te  dom estic c a te r in g  s e c to rs  cakes appear 
to  be by f a r  most popular as a d e s se r t  in  Wales, and m ilk puddings in  
th e  Midland reg ions although in  employee c a te r in g  alone th ey  a ls o  seem 
to  be enjoyed in  th e  N orth and S co tland .
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Ice-cream  appears to  be popular i n ’southern  reg ions bu t a lso  
in  Wales and S co tland , and w ith in  school c a te r in g  in  the  M idlands.
Yoghurt however i s  s t r i c t l y  -a sou thern  p reference  as a re  th e  m a jo rity  
of " l ig h te r"  d e s s e r ts .  I n d u s t r ia l  workers in  th e  West M idlands, N orth 
West and Y orkshire & Humberside appear to  have a .d e f in ite  av ersio n  to  
th e  l ig h te r  d e s s e r ts .  H osp ita l p a tie n ts  appear to  enjoy t r i f l e  and 
cream caramel in  th e  West M idlands, t r i f l e  in  Y orkshire and Humberside 
and f r u i t  and j e l l y  in  th e  N orth. Some of th e  l ig h te r  d e s se r ts  do 
f in d  p o p u la rity  w ith in  th e  commercial c a te r in g  se c to r  in  n o rth e rn  
re g io n s: fo r  example, pancakes and w affles a re  re p o rte d ly  p a r t ic u la r
fa v o u rite s  in  th e  North West.
None of the  ‘h e a v ie r1 d e s se r ts  seems to  be popular in  th e  
sou th , no r in  any reg ion  w ith in  th e  commercial c a te r in g  s e c to r .  Among 
the  h eav ie r d e s se r ts  th e  s p e c if ic  p reference  in  th e  s u b s t i tu te  dom estic 
c a te r in g  s e c to rs  in  Wales i s  fo r  t a r t s  and f la n s ,  in  S co tland  and th e  
N orth f o r  " crumbles" , in  Scotland fo r  p ie s  and f la n s  and throughout 
n o rth e rn  reg ions and Wales fo r  sponges. Puddings seem to  be p a r t ic u la r ly  
popular among n o rthe rn  school ch ild ren  and lemon meringue p ie  among 
those  in  S co tland . Steamed and baked puddings appear to  be fa v o u rite s  
among employees in  th e  M idlands, N orth West and S co tland , in  which 
reg ions in |fa c t, any heavy pudding served w ith  a  generous p o rtio n  of 
th ic k  cu s ta rd  i s  popular.
I t  i s  of in te r e s t  however, th a t  su e t puddings appear to  be c u r re n tly  VV 
undergoing a re v iv a l:  commercial c a te re rs  re p o r t  an in c re a s in g  demand
fo r  them in  southern  reg io n s .
The p o p u la r ity  of cheese and b is c u i ts  as a f in a l  course to  
a  meal appears to  be v a s tly  overestim ated in  a l l  reg ions and in  a l l  
s e c to rs  of c a te r in g . However, among school ch ild ren  and h o s p ita l  
p a tie n ts  i t  seems to  be most popular in  th e  South West and among 
(o ff ic e )  employees in  the  South E ast. When th e  cheese i s  s e le c te d  i t  
seems th a t  n o r th  of an east-w est l in e  through S h e f f ie ld , red  cheese 
i s  chosen but sou th  of i t  w hite v a r ie t ie s  a re  p re fe r re d .
12 .6 . Regional p references -  b re a k fa s ts .
Most d a ta  concerning food p refe ren ces  a t  b re a k fa s t r e l a t e  
to  h o s p ita l  p a t ie n t s 1 d ish  cho ices, although a  l i t t l e  i s  a v a ila b le  
as regards th e  employee and commercial c a te r in g  s e c to rs .
Among h o s p ita l p a tie n ts  f r u i t  ju ic e  or stewed f r u i t  a t  
b re a k fa s t seems to  be s t r i c t l y  a sou thern  p reference  w hile p o rrid g e  
(o r ano ther b re a k fa s t c e rea l)  i s  p re fe rred  f a r th e r  n o r th .
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Egg d ishes appear to  be most popular in  the  N orth West and 
f i s h  in  th e  East Midlands ( p a r t ic u la r ly  f i s h  f in g e rs )  and Scotland 
(e s p e c ia l ly  f i s h  calces)* O ffal d ish e s , such as b lack  pudding, seem 
to  be enjoyed in  S co tland , ham in  Y orkshire and Humberside and pork 
sausages in  Wales. Some form o f p o ta to  as an accompaniment i s  
ap p aren tly  a sou thern  p re fe ren ce , but f r ie d  bread or to a s t  i s  p re fe rre d  
in  n o rth e rn  a reas  and S co tland .
The f a c t  th a t  a cooked b reak fas t appears to  be favoured most
by employees in  th e  North West and South West (chap ter 10 ,f ig .A . 10 .24 .) 
concurs w ith th e  opinions of many c a te re rs  th a t  a l ig h te r  b rea k fa s t 
i s  g e n e ra lly  th e  ru le  in  London and th e  South E ast.
12 .7 > Regional p references -  food p re se n ta tio n .
I t  i s  apparen t th a t  minced meat i s  most popular in  S co tland :
even p ies  and o ther products appear to  be p re fe rred  i f  based on
minced m eat. Made-up meat (and o ther) d ish es  are  more popular in  
Scotland  and n o rth e rn  reg ions of England than  in  Wales or sou thern  
reg io n s . Meat p ies  seem to  be popular in  the North and meat puddings 
in  th e  West M idlands, although a l l  savoury p a s try  d ish es  a re  popular
in  th e  Midland reg io n s . F i l l in g  foods a re  d e f in i te ly  a n o rth e rn
p re fe ren ce , being p a r t ic u la r ly  popular in  Y orkshire and Humberside. 
S lic ed  meats seem to  be p re fe rre d  in  th e  sou th , and p a r t ic u la r ly  th e  
South E a s t, compared to  the  much th ic k e r  s l ic e s  or "chunks" of meat 
popular in  the  n o r th . N ortherners tend  to  s e le c t  th e  la rg e r  16oz. 
s tea k s  in  p reference  to  th e  sm aller ’medium1 or ’ standard* s iz e s  which 
a re  p re fe rre d  in  the  sou th . Sauces poured over s l ic e d  meats seem 
d e f in i te ly  to  be a South E astern  p reference  and p a r t ic u la r ly  in  th e  
commercial c a te r in g  s e c to r .  In  Scotland  and the  N orth West g r id d le  
products a re  rep o rted  to  be commercially very  popular indeed .
Many c a te r e r s ,  from a l l  s e c to rs  of the in d u s try , a re  o f th e
opinion th a t  q u a n tity  i s  considered to  be extrem ely im portan t in
n o rth e rn  areas and some concessions a re  made to  th is  in  as much as 
la rg e r  p o rtio n s  a re  served than  in  th e  so u th , but fo r  th e  same p r ic e .
The type of chips which are  accep tab le  in  th e  v ario u s  reg ions 
a lso  d i f f e r s  : in  the  N orth they  seem to  be p re fe rred  d r ie r  than  the  
g re a s ie r  ones of the  South, while in  th e  Midlands “soggy" ch ips appear 
to  be p re fe rre d . Even the  v inegar v a r ie s  in  colour from dark brown 
in  the  sou th  to  a p a le r  shade in  the. Midlands to  co lo u rle ss  in  S co tlan d .
Another v a r ia t io n  in  p re se n ta tio n  i s  th a t  a l i b e r a l  g a rn ish  
of mustard and c ress  on a d ish  seems to  be much more popular in  th e
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n o r th  than  sou th . However, in  c o n tra s t to  t h i s ,  o ther ad d itio n s  to  
a  d is h  such as a sauce, a re  u su a lly  p re fe rre d  in  the  South E ast, where more 
e lab o ra te  or fo re ign-sound ing  names fo r  d ishes appear to  be a lto g e th e r  
more accep tab le .
12 .8 . Regional -preferences -  in flu en ce  of the  time of day.
On th e  b as is  of th e  d ish  choices of h o sp ita l p a tie n ts  
(ch ap te r 9) and of th e  in te rv iew s w ith experienced c a te re rs  in  bo th  
the  employee (ch ap te r 10) and commercial (ch ap te r 11) c a te r in g  s e c to rs ,  
i t  would seem th a t  th e  m a jo rity  of the  S c o tt is h ,  n o rth e rn  and Midland 
populations consider th e i r  midday meal to  be th e  main meal of th e  
day, while in  London, the South East and East A nglia the  evening meal 
tends to  predom inate. R e su ltin g  from th i s  d is t in c t io n  i s  a  g re a te r  
consumption of soup and meat d ish es  and h eav ie r d e s se r ts  a t  midday 
w ith in  th e  c a te r in g  in d u s try  in  n o rth e rn  and Midland reg io n s , w hile a 
’ s ta r te r*  and a 1 heavier* d e s se r t  appear to  be more usu a l in  th e  
evening in  th e  sou th . ’'Lunch" in  southern  re g io n s ’ s t a f f  r e s ta u ra n ts  
and in  th e  commercial c a te r in g  se c to r  i s  very  often  l i t t l e  more than  
a  snack. This means th a t  in  th e  sou th  a la rg e r  meal i s  ea ten  in  th e  
evening, while in  o ther reg ions th is  p o s itio n  i s  rev ersed . The exception  
to  th i s  i s  in  n o rth e rn  and Midland reg ions when "ea tin g  out" fo r  
p leasu re  takes p lace  in  th e  evening in  a more expensive commercial 
c a te r in g  es tab lishm en t, so th a t  more courses a re  eaten  in  th e  evening 
than  a t  midday.
Employees in  th e  n o rth e rn  and Midland reg ions term  th e i r  
midday meal as "dinner" w hile southern  employees, and e s p e c ia l ly  o f f ic e  
s t a f f ,  c a l l  i t  "lunch". In  the  domestic s i tu a t io n  th e  evening meal 
i s  termed " tea"  in  the  n o r th  and Midlands as i t  i s  in  h o s p ita ls  and 
among s h i f t  workers, but when th ese  same people e a t out in  an h o te l  
or r e s ta u ra n t  th e  meal i s  re fe r re d  to  as "dinner" as i t  i s  in  th e  so u th .
12 .9 . Regional -preferences -  beverages. ( f ig .A .1 2 .4 .)
The reg io n a l p references among beverages have n o t been 
examined in  dep th , but some d is t in c t io n s  have become apparent from 
published  in form ation  and in  a s so c ia tio n  w ith  d ish  and meal p re fe re n c e s , 
p a r t ic u la r ly  'within th e  employee and commercial c a te r in g  s e c to rs .
Household consumption of hot beverages i s  h ig h est in  th e  
West Midlands but s ig n if ic a n t ly  below th e  n a tio n a l average in  S co tlan d . 
Among employees te a  consumption i s  h ig h est in  northern and Midland
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reg ions but in  a commercial c a te r in g  s i tu a t io n  te a  i s  most popular 
in  Wales. C offee, however, i s  favoured in  London and the  South East 
by employees and commercial ’customers as w ell as in  th e  household 
s i tu a t io n .
Cold beverages such as m ilk and s o f t  d rinks a re  more popular 
in  S co tland  than a re  hot beverages.
A lcoholic beverages, ap a rt from whisky, a re  most popular in  
London and th e  South East in  th e  household s i tu a t io n ,  but com m ercially 
t h e i r  p o p u la r ity  extends to  the West Midlands and Scotland p a r t ic u la r ly .  
.Within commercial c a te r in g  sh e rry  appears to  be most popular in  th e  
West Midlands and liq u e u r in  S co tland  while most wine i s  drunk in  
S co tland  and th e  South E ast. Beer, however, i s  most popular in  the  
West Midlands commercially and in  th e  home, w hile sp a rk lin g  trines 
f in d  favour in  Wales and the  West M idlands.
12.10. Regional food p reference  p ro f i le s  w ith in  the  C a te rin g  In d u s try .
S ection  7 .8 . of chap ter 7 o u tlin ed  the  most marked food 
p re fe ren ce  fe a tu re s  of in d iv id u a l reg ions w ithin  th e  household c a te r in g  
s i tu a t io n ,  based on published d a ta . This se c tio n  (12.10) attem pts a 
s im ila r  co n sid e ra tio n  of the  food p references w ith in  th e  c a te r in g  
in d u s try  in  th e  in d iv id u a l reg ions of B r i ta in ,  based on the  resea rch ed
fin d in g s  in  chap ters  8 , 9* 10 and 11.
1 2 .1 0 .1 . WALES.
Lamb and m utton, pork and p o u ltry  a re  a l l  v ery  popular in  
any "ea tin g  out" s i tu a t io n  in  Wales: more so than in  the  household
s i tu a t io n .  However, s im ila r  to  household food consumption, b eef and
v ea l are  unpopular. Lamb, mutton and pork a re  the  fa v o u rite s  of
school ch ild re n  and h o s p ita l  p a tie n ts ;  employees p re fe r  pork , bacon, 
ham and p o u ltry  while commercially lamb, mutton and p o u ltry  a re  most 
popular.
S im ila r  to  th e  household s i tu a t io n ,  made-up meat d ish e s , 
in c lu d in g  p a s try  p roducts, a re  no t a t  a l l  popular in  W ales, except 
beef sausages which a re  popular a t  school and s te a k  and kidney pudding 
which h o s p ita l  p a tie n ts  enjoy.
Roasted jo in ts  a re  p a r t ic u la r ly  popular in  Wales, which 
ex p la in s  the  p o p u la r ity  of ro asted  p o ta to es , and corresponds to  th e  
h igh household purchase le v e l  of jo in ts  of meat * on th e  bone1.
F ish  d ishes a re  n o t p a r t ic u la r ly  popular among th e  Welsh, 
but p la ic e  and hake a re  the  fa v o u rite s  ( th e  l a t t e r  e s p e c ia l ly  in
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South W ales), and f i s h  cakes appear to  he very  popular among school 
c h ild re n .
N either cheese nor egg d ish es  a re  very  popular and th i s ,  
to g e th e r  w ith th e  low beef and f i s h  comsumption, causes low animal 
p ro te in  and calcium  in ta k e s .
P at in ta k e  in  Wales i s  high in  view of th e  h igh consumption 
of f r ie d  bacon, sausage and f r ie d  bread a t  b re a k fa s t, r o a s t  p o ta to es  
and pork ( ta b le s  S .9 .1« -  S .9 .11 . in c lu s iv e ) ,  and a t r a d i t io n a l  
p re fe ren ce  fo r  the  g re a s ie r  p o u ltry  such as duck and goose.
Foreign fa re  i s  g e n e ra lly  unacceptable in  Wales except in  
th e  more expensive estab lishm en ts  of th e  commercial c a te r in g  s e c to r  
in  which the  lo c a l people tend to  choose d ish es  th a t  a re  " d if f e re n t"  
to  th e i r  u su a l d ie t ,  w hile the  t r a d i t io n a l  reg io n a l d ish es  a re  s e le c te d  
by v i s i to r s  to  th e  reg ion  (se c tio n  1 1 .6 .) .
Domestic m ilk consumption i s  low and th is  i s  extended to  th e  
’ ea tin g  out* s i tu a t io n  in  which m ilk puddings are  n o t a t  a l l  p o p u lar. 
Tinned f r u i t  appears to  be p re fe rre d  to  f re s h  f r u i t ,  but f r u i t  t a r t s  
a re  fa v o u rite s  in  th e  s u b s t i tu te  domestic c a te r in g  s i tu a t io n s ,  
perhaps r e f le c t in g  th e  above average household purchase le v e ls  of 
cooking f a t ,  f lo u r  and sugar. F lans a lso  seem to  be popular among 
sch o o lch ild ren  and sponge puddings co n ta in in g  p reserves a re  fa v o u rite s  
among h o sp ita l p a t ie n ts .  However, th e  d e s se r t  p reference  which i s  
id io sy n c ra tic  of Wales, e s p e c ia lly  in  a l l  the  s u b s t i tu te  dom estic 
c a te r in g  s e c to rs , i s  fo r  cakes.
An above average consumption of t e a ,  e s p e c ia lly  e a r ly  in  
the  morning in  the commercial c a te r in g  s e c to r ,  i s  ty p ic a l  of th e  Welsh.
T ra d it io n a lly  in  Wales, as in  S co tland , afte rnoon  te a  used 
to  be a  s u b s ta n tia l  meal fo r  which manjr of the  t r a d i t io n a l  d ish es  were 
p repared . This re g io n a l id io syncracy  i s  now being in c re a s in g ly  and 
su c c e ss fu lly  ex p lo ited  w ith in  th e  commercial c a te r in g  in d u s try  by 
fe a tu r in g  the  f r u i t  t a r t s ,  which used to  be consumed in  the  home in  
g re a t q u a n tity  and which a re  now popular as a d e s se r t  in  ’ e a tin g  o u t’ 
s i tu a t io n s ,  along w ith  various types of breads and pi'eserves and 
bakery products co n ta in in g  d ried  f r u i t s .
Of the  people who ea t out a t  work in  Wales, th e  m a jo rity , 
and a g re a te r  percentage than in  any o ther reg io n , tend to  use  t h e i r  
canteen . Snack p ric e s  a re  lower than the  n a tio n a l average bu t meal 
p ric e s  now d i f f e r  l i t t l e  from those in  o ther reg ions a lthough  th ey  
were h igher than elsewhere 10 years ago.
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Expressed as a  percentage o f t o t a l  food expend itu re , the  
expenditure on meals out in  Wales has in creased  s in ce  1969/70 as 
compared to  th a t  in  o th er reg io n s , although th e  average p r ic e  per meal 
i s  reasonably  low* E a ting  out in  pubs occurs somewhat le s s  o fte n  than 
in  o th e r reg ions perhaps because in  some Welsh counties pubs do n o t 
open on a Sunday.
1 2 .1 0 .2 . SCOTLAND.
The most ou tstand ing  c h a ra c te r is t ic s  of the  food p re fe ren ces  
w ith in  S co tlan d ’s c a te r in g  in d u s try  a re  th e  s t r ik in g  av ersio n  to  pork 
in  any form, th e  p o p u la r ity  of made-up minced-meat d ish e s , th e  fondness 
fo r  th ic k  soups and the  g re a t consumption o f t r a d i t io n a l  re g io n a l 
d ishes compared to  th a t  in  o th e r reg ions of B r i ta in .
Both a t  home and a t  school meat consumption i3  low in  
S co tlan d , so causing  a below n a tio n a l average in tak e  of n ic o t in ic  a c id . 
Beef i s  perhaps the  most popular meat, but i t  i s  mince and made-up 
meat d ish es  which f in d  most favour. The avoidance of pork causes a
low th iam in  in tak e  but th e  p o p u la rity  of made-up meat d ish es  and p a s try
products (except pork p ies) which con ta in  much c e re a l ,  c o n tr ib u te s  to  
th e  h igh  re g io n a l carbohydrate in tak e .
Mince i s  very  popular in  a l l  s u b s t i tu te  dom estic c a te r in g  
s i tu a t io n s ,  beefburgers a re  popular in  h o s p ita ls  and sausage r o l l s  -
f in d  favour among sch o o lch ild ren  and employees. Haggis, s to v e rs ,
b r id ie s  and Scots p ies  appear very  o ften  on a l l  types of menus, in c lu d in g
those  of commercial es tab lish m en ts . T ra d itio n a l S c o tt is h  d ish es  a re  
very  popular indeed w ith in  a l l  c a te r in g  s e c to rs ,  among lo c a l people 
and v i s i t o r s ,  both  fo re ig n  and B r i t i s h .  R ecently  th e  commercial c a te r in g  
s e c to r  has found ’ take-aw ay’ chicken to  be very  popular in  S co tlan d .
F ish  in  general i s  no t p a r t ic u la r ly  popular in  S co tlan d . Ccd 
i s  extrem ely unpopular but haddock i s  chosen in  p reference to  most 
o ther sp e c ie s , e sp e c ia lly  in  can teens, w hile h e rrin g  i s  popular among 
h o sp ita l  p a t ie n ts .  F ish  products a re  popular in  the home: h o s p ita l
p a t ie n ts  enjoy f i s h  cakes p a r t ic u la r ly  and sch o o lc h ild ren , f r i e d  f i s h  
(p re fe ra b ly  haddock).
As in  Wales n e ith e r  cheese nor egg d ishes a re  p a r t ic u la r ly  
popular in  Sco tland ; nor a re  sa lad s  or sandwiches.
’F o reign ’ fa re  i s  r a r e ly  fea tu red  on s u b s t i tu te  dom estic 
c a te r in g  es tab lish m en ts ' menus and c a te re rs  f in d  th e re  to  be l i t t l e  
or no demand fo r  them. However, in  th e  commercial s e c to r  S co tlan d ’s
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h i s to r i c a l  coim ections w ith France and Scandinavia a re  r e f le c te d  in  
her cu lin a ry  p ra c tic e s  and on some menus: fo r  example, e sca rg o ts  a re  
rep o rted  to  be very  popular -in Edinburgh.
In  Scotland,m ore than in  any o th e r reg ion  of B r i ta in ,  soups 
are  v ery  popular and are  p re fe rred  th ic k  w ith  a high carbohydrate 
con ten t in  a l l  c a te r in g  s e c to rs .  S im ila r ly  p o rrid g e , which a lso  
c o n tr ib u te s  carbohydrate to  th e  d i e t ,  i s  a reg io n a l fa v o u r ite  bu t i s  
served w ith  s a l t ,  no t sugar as elsew here.
As in  th e  household s i tu a t io n  th e  very  low consumption of 
f re s h  f r u i t  and green v egetab les  accounts fo r  th e  low in ta k e s  of 
v itam ins C and A. I t  appears th a t  sch o o lch ild ren  p re fe r  cau lif lo w er 
and b ee tro o t while h o s p ita l  p a tie n ts  p re fe r  most ro o t vege tab les  : 
bo th  however, are  most fond of baked beans. P o ta to  consumption i s  
reasonab ly  high in  S cotland and in  th e  schools ‘ c h ip s1 a re  p re fe r re d .
Heavier puddings, e s p e c ia lly  i f  served to  employees w ith  
generous p o rtio n s  of th ic k  cu s ta rd , a re  p re fe rre d  to  l ig h te r  onea in  
a l l  the  s u b s t i tu te  domestic c a te r in g  s e c to rs . The fondness fo r  t a r t s ,  
f la n s ,  crum bles, p ie s ,  puddings and sponges, p re fe rab ly  co n ta in in g  
p re se rv e s , co n trib u te s  s t i l l  more to  th e  re g io n 's  high carbohydarte 
in ta k e . S im ila r  to  th e  household s i tu a t io n  m ilk puddings a re  popular 
among employees, but th e  only l ig h t  d e s se r ts  which appear to  a t t a in  
reasonable le v e ls  of p o p u la r ity  a re  ice-cream , j e l l y  and S co ts t r i f l e  
(w ith  whisky). Chocolate co n fec tio n ery  and chocolate b is c u i ts  a re  
a lso  very  popu lar.
The t r a d i t io n  of e a tin g  afternoon  te a  or h igh  te a  i s  s t i l l  
continued in  many S c o tt is h  homes and i s  a v a ila b le  in  employee and 
commercial c a te r in g  s e c to rs . Most c a te re rs  agree th a t  th e  v a r ie ty  
and probably  the  q u a li ty  of bakery products a re  a t  t h e i r  h ig h est in  
S co tland  and th a t  consumption of cakes and sho rtb reads i s  very  h ig h , 
e s p e c ia lly  a t  th e  meal termed as " te a " . This a lso  c o n tr ib u te s  to  th e  
high carbohydrate in ta k e . The consumption of a l l  hot beverages i s  
lower in  Scotland than in  any o ther reg io n .
In  S cotland  about a th i rd  of employees e a t in  th e  canteen 
provided, another th i rd  e a t in  a r e s ta u ra n t ,  while th e  la rg e s t  
percentage in  B r ita in  (1C$>) ea t in  a h o te l .  S e lf - s e rv ic e  i s  most 
popular among S c o tt is h  employees a lthough composite meal p r ic e s  a re  
m arg ina lly  h igher than  elsew here.
The sm a lle s t percentage of meals ea ten  out per average 
week occur in. S cotland where th e  average meal p ric e  in  a commercial 
estab lishm ent i s  h igher than in  any o ther reg io n , a lthough expend itu re
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on meals out as a percentage of t o t a l  food expenditure i s  n ear to  th e  
n a tio n a l average. S e lf  s e rv ic e  i s  a lso  most popular among S c o tt is h  
commercial c a te r in g  custom ers, as i t  i s  among employees.
1 2 .1 0 .5 . NORTH OF ENGLAND.
In  th e  N orth, as in  S co tland , w ith in  the  c a te r in g  in d u s try  
meat consumption i s  no t very  g re a t ,  but th e re  are  no ou tstand ing  
preferences or av e rsio n s . Made-up meat d ish e s , e s p e c ia lly  p ie s ,  seem 
to  be th e  most popular in  th e  employee c a te r in g  s e c to r . In  schools 
mince, beefbu rgers , b lack  pudding and ham and pease pudding a re  popular. 
N ith in  commercial c a te r in g  the  more f i l l i n g  d ishes appear to  be 
p re fe r re d .
In  th e  household s i tu a t io n  in  th e  N orth f i s h  i s  popular and 
th i s  i s  r e f le c te d  in  the  c a te r in g  in d u s try , e s p e c ia lly  th e  employee 
s e c to r  in  which both  cod and haddock reach  r e la t iv e ly  h igh  consumption 
le v e ls .  I t  seems th a t  f i s h  f in g e rs  a re  most popular among h o s p ita l  
p a t ie n ts .
Egg and cheese d ish es  a re  both  r e l a t iv e ly  popular among 
sch o o lch ild ren , a lthough th e  l a t t e r  seem to  be p a r t ic u la r ly  d is l ik e d  
by h o s p ita l  p a t ie n ts .  Salads and sandwiches f in d  l i t t l e  favour in  any 
c a te r in g  s e c to r .
P a s ta , cu rry  and o ther 'f o r e ig n 1 f a re  tends to  be s t r i c t l y  
avoided, e sp e c ia lly  by employees. The more t r a d i t io n a l  f a re  of th e  
reg io n , as in  S co tlan d , seems to  be popular1 both in  canteens and 
w ith in  the  commercial c a te r in g  s e c to r .  Also as in  Scotland th e  s e le c t io n  
and consumption of bakery products i s  g re a t:  both p a s try  goods and 
bread a re  very  popular which r e f l e c t s  the  h igh  home purchase and 
consumption of bread and f lo u r .
Root vegetab les  a re  more popular in  the  N orth of England than 
in  any o th er reg io n  and th e  g re a t consumption of c a r ro ts ,  p a r t ic u la r ly  
in  th e  school and commercial c a te r in g  s e c to rs , causes a high in ta k e  
of v itam in  A, which coun terac ts  th e  lo s s  due to  th e  apparent av e rs io n  
to  f re s h  green v eg e tab les . Cabbage and b ru sse l sp ro u ts , however, 
appear to  be reasonab ly  popular in  th e  commercial c a te r in g  s e c to r  
although "mushy" peas r e ta in  a firm  hold on the  p refe ren ces  of schoo l­
c h ild re n . Broad beans seem to  be popular in  h o s p ita ls  and b u t te r  
beans among employees. P o ta toes a re  popular: both chips and creamed
po ta toes being enjoyed by h o s p ita l  p a t ie n ts .  Dishes such as C ottage • 
p ie  which con tain  a considerab le  p roportion  of p o ta to  seem to  be very  
popu lar, e s p e c ia lly  among w orkers.
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Although household m ilk consumption i s  low, again  as in  
S co tland , employees enjoy m ilk  puddings but heav ier puddings, and 
e s p e c ia lly  crumbles, sponges and p as try  p roducts, appear to  be most 
popular in  a l l  th e  s u b s t i tu te  domestic c a te r in g  s e c to rs . Of th e  
l ig h te r  d e s se r ts  o r ly  f r u i t  j e l l y  appears to  be enjoyed, F ru i t  in  
any form i s  unpopular and th i s  c o n trib u te s  to  the  re g io n 's  low vitam in  
C in ta k e .
Tea i s  th e  p re fe rred  beverage of th e  N orth, a lthough as in  
S co tlan d , employees a lso  consume s o f t  cold d rin k s .
S e lf  se rv ic e  i s  n o t as popular among n o rth e rn  employees as 
among S c o tt ish :  counter s e rv ice  i s  very  popular in  th e  N orth where
most main meals a re  eaten  du rin g  n ig h t s h i f t s .  The expenditure on 
meals 'o u t ' a3 a  p roportion  of t o t a l  food expenditure i s  s im ila r  to  
th e  n a tio n a l average although th e  average p ric e  of a meal in  a commercial 
c a te r in g  estab lishm ent i s  lower than elsew here in  B r i ta in .
1 2 .1 0 .4 . YORKSHIRE & EPHBMISIDB. •
Beef appears to  be th e  most popular meat in  Y orkshire and 
Humberside, e s p e c ia lly  among sch o o lch ild ren , although bacon and ham 
seem to  be popular in  h o s p ita ls .  Meat p a s try  products a re  enjoyed 
by school ch ild ren  and employees: e s p e c ia lly  s tea k  and kidney p ie ,
chicken and ham pie and the t r a d i t io n a l  "meat and po ta to" p ie .  As 
in  th e  N orth  f i l l i n g  foods a re  in  demand in  a l l  c a te r in g  s e c to rs ,  even 
th e  commercial.
The very  g re a t p o p u la rity  of f i s h  w ith in  a l l  s e c to rs  of 
c a te r in g  i s  id io sy n c ra tic  of th e  reg io n . "F ish  and ch ips" a re  a t  t h e i r
most popular in  Y orkshire and Humberside, and f r ie d  f i s h  s e l l s  >7611
in  every p o ss ib le  kind of estab lish m en t. I t  i s  haddock, however,
which i s  most popular and i t  i s  p re fe rre d  s k in le s s : cod i s  s t r i c t l y
avoided.
Cheese and egg d ishes appear to  be popular among sch o o lch ild ren  
bu t i t  i s  th e  cheddar-type cheese which i s  p re fe rre d , as in  a l l  
n o rth e rn  reg io n s , n o t th e  s o f t  or c o n tin e n ta l v a r ie t ie s  which a re  
popular in  London and the  South E a st.
As in  th e  N orth employees in  p a r t ic u la r  d is l ik e  'fo re ig n  
f a r e ' ,  and commercial 'ta k e  away' fo re ig n  food i s  no t popular in  York­
sh ire  and Humberside, e i th e r :  ' f i s h  and ch ip s ' or the  in c re a s in g ly  
popular 'ch icken  and ch ip s ' i s  p re fe rre d . However, some of the  r e g io n 's  
more t r a d i t io n a l  d ish es  appear to  be popu lar, e s p e c ia lly  among h o s p ita l  
p a t ie n ts .
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Root vegetab les a re  no t as popular in  Yorkshire and Humber­
s id e  as in  o ther n o rth e rn  a rea s : green vegetab les  seem to  be more
popu lar. "Mushy" peas a re  enjoyed however in  schoo ls , h o s p ita ls  and 
even in  some of the  commercial c a te r in g  s e c to r ,  and chips a re  p a r t ic u l ­
a r ly  popular.
F resh  f r u i t  as a d e s se r t  i s  n o t popular and th i s  co n tr ib u te s  
to  th e  low vitam in  C in ta k e  in  th e  reg io n . L ig h te r d e s se r ts  a re  
unpopular, e s p e c ia lly  among employees, but in  a l l  s u b s t i tu te  dom estic 
c a te r in g  se c to rs  consumption of h eav ier d e s s e r ts ,  and e s p e c ia lly  
sponges, co bb lers, p ie s  and t a r t s ,  i s  h igh .
The reg io n a l d ie t  con ta ins a  high p roportion  of carbohydrate , 
bu t vegetab le  p ro te in  in tak e  i s  above th e  n a tio n a l average due to  th e  
g re a t consumption of f lo u r  and bread and th e  r e la t iv e  p o p u la rity  of 
vegetab les  compared to  o ther n o rth e rn  reg io n s .
Tea i s  d e f in i te ly  p re fe rred  to  c o ffe e , e s p e c ia lly  by employees.
Canteen p ric e s  a re  lower in  Y orkshire and Humberside than  
elsew here, and p a r t ly  in  consequence of th i s  and th e  g re a t consumption 
of food in  terms of volume, cooked meal take-up  during  s h i f t s  i s  
g re a te r  among employees than elsew here.
A part from East A nglia, expenditure on meals out in  Y orkshire 
and Humberside, as a p roportion  of t o t a l  food expenditure i s  lower 
than  in  any o th er reg io n , d e sp ite  th e  f a c t  th a t  p r ic e s  a re  r e l a t iv e ly  
low. Commercial c a te r in g  customers in  Y orkshire and Humberside appear 
to  be le a s t  concerned about th e  type of ta b le  se rv ic e  a v a ila b le : a
la rg e r  percentage than  elsewhere "do n o t mind".
1 2 .1 0 .5 . NORTH TO T.
The most s t r ik in g  p references in  the  N orth N est a re  fo r  lamb, 
mutton and o f f a l .  In  a l l  s e c to rs  of th e  c a te r in g  in d u s try , w ith  perhaps 
th e  exception  of h o s p ita l c a te r in g , lamb i s  extrem ely popu lar, and 
o f fa l  d ish es  a re  popular no t only among employees but a lso  w ith in  th e  
commercial c a te r in g  s e c to r . The marked u n p o p u larity  of b ee f, which 
i s  a lso  p resen t in  the dom estic s i tu a t io n ,  perhaps accounts fo r  th e  • 
low iro n  in ta k e . In  c o n tra s t ,  however, to  th e  domestic s i tu a t io n ,  
school ch ild re n  seem to  show a p reference  fo r  pork and p o u ltry  as w ell 
as lamb. As in  Y orkshire and Humberside, meat and p o ta to  p ie  i s  very  
popular but so are  Lancashire Hot Pot (served  in  the  t r a d i t io n a l  way 
w ith  p ick led  b e e tro o t) , t r ip e  and onions and black  pudding, which even 
appear on the  menus of more expensive commercial c a te r in g  e s ta b lish m en ts .
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Employees seem to  have a p reference fo r  f r ie d  f i s h ,  and 
w ith in  th e  L iverpool conurbation th e re  i s  a p reference fo r  hake which 
i s  most apparent in  th e  commercial (f ish -an d -ch ip ) s e c to r .
Cheese d ishes appear to  be enjoyed by school ch ild ren  but 
egg d ishes seem to  be popular among w orkers.
There i s  a seeming in d iffe re n c e  to  'f o r e ig n 1 d ishes w ith in  
th e  s u b s t i tu te  dom estic c a te r in g  sec to rs  although com m ercially a la rg e r  
percen tage v i s i t  fo re ig n  re s ta u ra n ts  in  L ancashire than  elsew here.
The re g io n 's  t r a d i t io n a l  d ish es  (co n ta in in g  lamb o f fa l)  a re  popular 
in  a l l  c a te r in g  s e c to rs :  in f a c t  the  more expensive commercial c a te r in g
estab lishm en ts  f in d  a s u b s ta n tia l  market fo r  lo c a l d ish es  both  among 
lo c a ls  and v i s i t o r s .  Among snacks, f i l l e d  r o l l s  seem to  be p a r t ic u la r  
fa v o u rite s  as the f i l l i n g s  a re  u su a lly  more 'ad ven tu rous ' than  e ls e ­
where.
Both f re s h  f r u i t  and green v eg etab les  have a low consumption, 
but c a r ro ts  ( which have a h igh  v itam in A con ten t) a re  very  popular as 
a re  'mushy' peas in  a l l  s e c to rs  of c a te r in g , and to  a  le s s e r  e x te n t 
pease pudding. Some commercial c a te re rs  even have re q u e s ts  to  fe a tu re  
'mushy* peas on banquet menus, along w ith such d ishes as cowheel, t r i p e  
or Hot P o t.
M ilk puddings a re  popular among sch o o lch ild ren  and employees, 
but th e  l a t t e r  seem to  have a p a r t ic u la r  aversion  to  l ig h te r  d e s se r ts  
of a l l  ty p es . Heavier d e s se r ts  a re  most popular: ap p aren tly  any ho t
pudding served w ith  cu s ta rd  i s  enjoyed, e sp e c ia lly  by in d u s t r i a l  
w orkers. In  the  commercial c a te r in g  s e c to r  pancakes and w affles  a re  
e s p e c ia lly  popular and th e re  i s  a  p reference  fo r  a l l  g r id d le  products 
in  th e  N orth N est. As in  o ther n o rth e rn  areas te a  i s  th e  fa v o u rite  
beverage.
A h igh  p roportion  of th e  workforce in  th e  N orth  Nest use  th e  
canteens provided fo r  them in  which p r ic e s  a re  g e n e ra lly  lower than  
elsewhere in  B r i ta in .
Expenditure on meals o u t, as a p roportion  of t o t a l  food 
expenditure i s  near the  n a tio n a l average in  the  N orth N est, a lthough  
average commercial meal p r ic e s  a re  lower than  elsew here. This c o n tra s ts  
w ith th e  dom estic s i tu a t io n  in  which food p r ic e s  are g e n e ra lly  h ig h er 
than in  o ther E nglish  reg io n s .
12 .10 .6 . EAST MIDLANDS.
Ml t h in  th e  c a te r in g  in d u s try  in  th e  East M idlands, as in  th e  
home s i tu a t io n ,  i t  i s  pork which seems to  be the most popular m eat,
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e s p e c ia lly  among school c h ild re n , and th i s  accounts fo r  a h igh  th iam in 
in ta k e . Sausages, meat puddings and p ie s ,  and ro a s ts  appear to  he 
th e  fa v o u rite  d ishes w ith in  the  s u b s t i tu te  domestic c a te r in g  s e c to rs ,  
w hile in  the  commercial s e c to r  meat p ie s , fo r  which th e re  a re  many 
t r a d i t io n a l  reg io n a l re c ip e s , a re  p a r t ic u la r ly  popular.
F ish  does seem to  be popular in  the  reg io n , e s p e c ia lly  in  
th e  commercial c a te r in g  s e c to r ,  but f i s h  f in g e rs  and f i s h  cakes appear 
to  be extrem ely popular in  the  s u b s t i tu te  domestic s e c to rs ;  in  f a c t  
more popular than in  any o ther reg io n .
There appears to  be no sircng p references or aversions to  
any o ther main d ish  item s, a p a r t from sa lad  which seems to  be p a r t ­
ic u la r ly  d is l ik e d  by sch o o lch ild ren .
The consumption of f re s h  green vegetab les  i s  h igh , e s p e c ia l ly  
i t  seems in  schoo ls , and so v itam in A in ta k e  i s  r e l a t iv e ly  h igh .
B russe l sp ro u ts , c au lif lo w er, c a r ro ts  and canned tomatoes emerge as 
th e  most popular v eg e tab le s , but p o ta to  consumption i s  no h igher than  
th e  n a tio n a l average.
Among sch o o lch ild ren  and h o s p ita l  p a tie n ts  m ilk puddings 
appear to  be popular and th e  former a lso  appear to  enjoy yoghurt and 
ice-cream . U nlike more n o r th e r ly  reg ions stewed f r u i t ,  p re fe ra b ly  
w ith  c u s ta rd , i s  a fa v o u rite  d e s s e r t .  H eavier puddings, however, 
appear to  be as popular as they  a re  fu r th e r  n o rth : sch o o lch ild ren
enjoy sponges, jam ro ly -p o ly  and f r u i t  p ie s ,  h o sp ita l p a t ie n ts  l ik e  
apple t a r t ,  while employees p re fe r  steamed and baked puddings. These 
p references in d ic a te  a h igh  consumption of f lo u r ,  cooking f a t  and sugar; 
th e  purchase le v e l  of th ese  i s  a lso  high in  th e  household s i tu a t io n .
A lower than  average p roportion  of employees in  th e  East 
Midlands e a t in  the  canteens provided fo r  them, perhaps because th e  average 
meal p r ic e  in  th is  reg io n  i s  h igher than  elsewhere. However, those  who 
do ea t in  a canteen take  longer over th e i r  meal than in  o th e r re g io n s .
More snacks a re  ea ten  in  'E a s te rn  E ng land ', bo th  in  th e  
employee and commercial c a te r in g  s e c to rs , than elsew here, and expenditu re  
on meals out, as a p roportion  of t o t a l  food expenditure i s  below th e  
n a tio n a l average. Commercial meal p ric e s  a re  m arg ina lly  above th e  
n a tio n a l average.
1 2 .1 0 .7 . NEST MIDLANDS.
Meat p ies  ( in c lu d in g  Shepherd 's p ie ) ,  meat puddings and 
o f fa l  d ishes a re  popular in  the  s u b s t i tu te  domestic c a te r in g  s e c to rs  
of th e  Nest M idlands. Employees ap p aren tly  p re fe r  meat d ish e s , and
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p a r t ic u la r ly  ' r o a s t s ' ,  to  any o th e r.
P ick le s  and. sauces (such as W orcester sauce) a re  served, w ith  
a  g re a t v a r ie ty  of d ish es : * in jfact the  fondness fo r  sour foods i s  
apparen t in  the  home as w ell as in  th e  c a te r in g  in d u s try  and i s  id io ­
sy n c ra tic  of the  reg io n . -
In  th e  Nest Midlands f i s h  seems to  he most popular among 
h o s p ita l  p a t ie n ts ,  although i t s  consumption i s  g e n e ra lly  f a i r l y  low.
Cod, how ever,is the p re fe rred  f i s h ,  and i t  i s  p a r t ic u la r ly  enjoyed as 
f r i e d  f i s h  or f i s h  f in g e rs .
Cheese does n o t seem to  be as popular in  an 'e a t in g  out* 
s i tu a t io n  as i t  i s  in  th e  home, and egg d ish e s , sa lads and sandwiches a lso  
are  g e n e ra lly  f a i r l y  unpopular.
P a s ta  i s  popular among h o s p ita l  p a t ie n ts ,  but i t  i s  cu rry  
which i s  p a r t ic u la r ly  favoured in  th e  Nest M idlands. W ithin bo th  th e  
employee and commercial c a te r in g  se c to rs  a h igh  consumption of c u rry  
i s  ap p aren t.
There appears to  be an ou tstand ing  p reference  fo r  peas in  
th e  West M idlands, no t only in  th e  home bu t a lso  w ith in  th e  c a te r in g  
in d u s try , and e s p e c ia lly  among employees. Baked beans a re  a lso  very  
popular as a re  chips and b o iled  p o ta to es . Baked p o ta to es , e s p e c ia lly  
served w ith  cheese, and 'c h ip  b u t t i e s ' bo th  make a popular snack: th e  
l a t t e r  being requested  in  canteens from time to  time in  p reference  
to  o ther d ish e s . More p o ta to  and bread i s  consumed in  th e  West M idlands 
than  in  th e  E ast M idlands. Bread and b u t te r  (and te a )  i s  served w ith  
alm ost every meal in  th is  reg io n  -  the bread being p re fe rre d  w e ll-  
baked, alm ost b u m t-lo o k in g  compared to  th e  l ig h t ly  baked product 
p re fe rre d  in  the  sou th .
As in  the East M idlands, m ilk puddings a re  popu lar, but 
tinned  as opposed to  stewed f r u i t  i s  p re fe r re d . H osp ita l p a tie n ts  
appear to  l ik e  t r i f l e  and cream caramel bu t a l l  l ig h te r  d e s se r ts  are. 
s t r i c t l y  avoided by w orkers, who, along w ith  sch o o lc h ild ren , p re fe r  
h eav ie r d e s se r ts  such as t a r t s  and p ies  co n ta in in g  p re se rv e s . The 
West M idlands fondness fo r  p reserves r e f l e c t s  th e  h igh  sugar consumption 
in  th e  dom estic s i tu a t io n .
Hot sweet beverages a re  very  popular in  th e  West M idlands, 
e s p e c ia l ly  te a  and branded food d r in k s . In  Birmingham in  p a r t ic u la r  
s t e r i l i z e d  m ilk i s  p re fe rred  in  te a ,  compared to  th e  p reference  fo r  
p as teu rized  m ilk in  S cotland  and homogenized m ilk elsew here. Employees 
in  th e  West M idlands consume more te a  than  elsew here and they  a re  a lso  
very  fond of cold m ilk . In  ad d itio n  th e  West Midlands'' consumption o f
-261-
s lie rry , c id e r  and in  p a r t ic u la r  beer, i s  very  high.
I t  seems th a t  th e  b ig g est e a te rs  among workers a re  to  be 
found in  th e  Nest Midlands where canteen p r ic e s  a re  very  c lo se  to  the  
n a tio n a l average and the  employers' subsidy  i s  probably th e  low est in  
th e  country .
The p roportion  of food expenditure devoted to  meals out i s  
m arg ina lly  g re a te r  than in  the  East M idlands, but s t i l l  a l i t t l e  below 
th e  n a tio n a l average, although th e  commercial p r ic e  of a meal out has 
f a l le n  over the  p a s t ten  years compared to  o ther reg io n s . Table 
se rv ic e  i s  g re a t ly  p re fe rre d  to  s e l f  se rv ic e  in  the  West M idlands, 
and a w a ite r  i s  considered p re fe rab le  to  a w a itre ss .
1 2 .1 0 .8 . SOUTH WEST.
In  th e  c a te r in g  in d u s try  as in  the  household s i tu a t io n  in  
th e  South West no one meat appears to  be o u tstan d in g ly  popular.
H o sp ita l p a tie n ts  seem to  p re fe r  lamb and o f fa l  d ishes and schoo l­
c h ild re n  p re fe r  meat p a s try  p roducts. C ornish p a s tie s  a re  ap p a ren tly  
more popular than  many o ther d ish e s , although in  th e  more expensive 
commercial c a te r in g  estab lishm ents mixed g r i l l  seems most popu lar.
F ish  consumption i s  no t e s p e c ia lly  high bu t bo th  cheese and 
egg d ish es  appear to  be popular, e sp e c ia lly  amongst employees.
As in  n o rth e rn  areas "fo re ig n  fa re "  i s  p o s it iv e ly  d is l ik e d  
bu t h o s p ita l  p a tie n ts  in  p a r t ic u la r  claim  to  enjoy 'l o c a l '  d ish e s .
The consumption of a l l  vegetab les appeal's to  be c lo se  to  th e  
n a tio n a l average w ith  cabbage and brussel sp ro u ts  seem ingly th e  fa v o u rite s  
in  s u b s t i tu te  dom estic c a te r in g  s i tu a t io n s ,  although baked beans (and 
ch ips) are  popular among sch o o lch ild ren .
The p o p u la r ity  of egg d ishes i s  r e f le c te d  in  th e  h o s p ita l  
p a t ie n ts ' p reference fo r  egg custa rd  as a d e s s e r t ,  and th e  l ik in g  fo r  
cheese i s  apparent as the  South Nest i s  the  only reg io n  in  which 
sch o o lch ild ren  appear to  enjoy cheese and b is c u i ts .  Some h eav ie r 
puddings a re  popular -  such as shortcake ( in  school) and apple  dumplings 
( in  h o s p ita l)  -  but th e i r  consumption i s  d e f in ite ly  n o t as g re a t as in  
th e  Midlands and N orth .
P a s tr ie s  and cakes seem to  be popular but bread consumption, 
and th e re fo re  vegetab le  p ro te in  in ta k e , i s  r e la t iv e ly  low. Animal 
p ro te in  in tak e  i s  eq u a lly  below average due to  th e  r e la t iv e  u n p o p u la r ity  
of meat and f is h .  Savoury products and cheese and egg d ish es  appear 
to  be favoured more than in  o ther reg io n s .
Canteen p ric e s  a re  r e l a t iv e ly  h igh  -  in  f a c t  10 years ago
-262-
th e y  were h igher than  in  any o ther reg ion  except Wales, and perhaps 
t h i s  i s  a c o n tr ib u to ry  fa c to r  to  th e  use of canteens in  th e  South Nest 
being  lower than  elsew here. A h igher p roportion  of employees than  in  
any o ther reg io n  choose to  e a t in  cafes or r e s ta u ra n ts .
In  1970 expenditure on meals o u t" in  the South N est, as a 
p ro p o rtio n  of t o t a l  food expend itu re , was le s s  than in  any o th er reg ion  
but in  1974 i t  was w ell above th e  n a tio n a l average, second only to  th a t  
in  London and th e  South E a st. The average p r ic e  of a meal in  a 
commercial c a te r in g  estab lishm ent has always been s l ig h t ly  above th e  
n a tio n a l average and th e  p roportion  of s e lf - s e rv ic e  estab lishm ents 
has always been low.
12 .1 0 .9 . EAST ANGLIA.
As in  th e  household s i tu a t io n  consumption o f lamb and p o u ltry  
i s  h igher than th a t  of o th er m eats, although made-up meat d ish es  are  
a lso  popular, e s p e c ia lly  in  schoo ls . As in  S cotland  mince and b eef­
burgers are  enjoyed; s im ila r  to  th e  South E ast " ro a s ts"  are  popular 
in  schoo ls; but id io sy n c ra tic  of East A nglia alone i s  th e  p o p u la r ity  
of co ld  meats served w ith -ho t v eg e tab le s , e sp e c ia lly  in  th e  s u b s t i tu te  
dom estic c a te r in g  s e c to rs .
F ish  consumption i s  h igh , as e s p e c ia lly  in  schools and in  
commercial c a te r in g  es tab lish m en ts , a g re a t v a r ie ty  of m ostly  lo c a l  
f i s h  and seafood d ishes s e l l  w ell. F ish  cakes appear to  be popular 
among h o sp ita l p a t ie n ts .
Cheese d ishes a re  no t popular but egg d ishes appear to  f in d  
favour no t only in  schools bu t a lso  w ith in  the  commercial c a te r in g  
s e c to r .  Salads a re  reasonab ly  popular among employees -  m ostly  o f f ic e  
s t a f f  -  although in  schools they  seem to  be d is l ik e d .
"Foreign fa re "  reaches f a i r l y  h igh  consumption le v e ls  in  
E ast A nglia w ith  p as ta  d ishes seem ingly being p re fe rre d  by school­
c h ild re n .
F resh  green vegetab les  are  markedly more popular than  ro o t 
v eg e tab le s , e s p e c ia lly  in  schools and h o s p ita ls .  Employees dem onstrate 
a  p a r t ic u la r  l ik in g  fo r  cau lif lo w er and i t  i s  in te re s t in g  th a t  when 
"mushy peas" (g re a tly  favoured in  th e  n o rth ) a re  o ffered  to  school­
c h ild re n  they  a re  s t r i c t l y  avoided. P o ta to  consumption i s  n o t very  
h igh but po ta to  " s u b s t i tu te s " ,  such as r i c e ,  a re  rep o rted  to  be 
accep tab le  in  th is  reg io n , e s p e c ia lly  in  sch o o ls .
Heavier d e s se r ts  do no t seem to  be as popular as in  n o rth e rn  
and Midland reg ions but some a re  enjoyed in  th e  s u b s t i tu te  dom estic
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c a te r in g  s e c to rs .  L ig h te r d e sse r ts  appear to  he p re fe rre d  in  h o s p ita ls  
and p a r t ic u la r ly  in  commercial e s tab lish m en ts . F resh  f r u i t  i s  extrem ely 
popular as a d e s se r t  among schoo lch ild ren  and stewed f r u i t  among 
h o s p ita l  p a t ie n ts :  th e  h igh consumption of s o f t  f r u i t  being the
d is tin g u is h in g  fe a tu re  of th e  reg io n .
The p a tte rn  of food consumption in  the c a te r in g  in d u s try  o f 
E ast A nglia dem onstrates a g re a te r  in tak e  of "bulk" than in  th e  South 
E a s t, but somewhat le s s  carbohydrate than fu r th e r  n o r th .
Expenditure on meals out as a p roportion  of t o t a l  food 
expenditu re  i s  le s s  in  East A nglia than  in  any o ther reg io n , although 
p ric e s  a re  s im ila r  to  those of the  South E ast.
12 .10 .10 . SOUTH EAST.
The u n p o p u la rity  of bread and o ther c e re a l products causes 
a low vegetable  p ro te in  in ta k e , but in ta k e  of animal p ro te in  i s  very  
h igh  due to  the marked p reference  fo r  meat d ish es: as in  the  home
s i tu a t io n  consumption of lamb and b u tte r  i s  very h igh  in  s u b s t i tu te  
dom estic c a te r in g  s e c to rs .  Bacon and ham a lso  seem to  be very  popular 
but th e  most marked c o n tra s t  to  the household s i tu a t io n  i s  the p reference  
fo r  beef w ithin  th e  commercial s e c to r .  "Roasts" a re  very  popu lar, 
e s p e c ia l ly  in  sch o o ls , bu t made-up meat d ishes tend to  be avoided, 
p a r t ic u la r ly  by employees. V ol-au-vents a re  enjoyed by h o s p ita l  
p a t ie n ts  while commercial c a te re rs  have n o ticed  a  s ig n if ic a n t  and )
re c e n t in c rease  in  th e  demand fo r  meat puddings, which some f e e l  re p re ­
se n ts  a  tren d  back toward more t r a d i t io n a l  English f a r e .  Pork p ies  
a re  ap p aren tly  very  popular in  the South E ast -  e s p e c ia l ly  in  pubs 
and ' f a s t  food* commercial c a te r in g  o u t le ts .
F ish  consumption i s  g re a te s t  in  th e  employee and commercial 
c a te r in g  s e c to rs ,  although throughout th e  c a te r in g  in d u s try  o f  th e  
South East cod i s  the p re fe rre d  f i s h .  P la ic e  a lso  seems to  be very  
popular as i s  a  v a r ie ty  of more unusual types such as sk a te , s o le , 
w h iting , e t  c e te ra .  "F ish -in -sau ce"  i s  enjoyed more than in  any o ther 
reg io n , e s p e c ia lly  by employees.
In  c o n tra s t to  th e  S c o tt ish  p refe ren ce , soup i s  l e a s t  
popular in  the  South E a s t, although th e  soups which a re  consumed have 
a h ig h er vegetab le  p ro te in  con ten t than in  S co tland . S im ila r ly  th e re  
i s  no shared preference fo r  stews w ith  th e  n o rth .
Employees in  p a r t ic u la r  favour cheese d ish e s . Salads a re  
more popular than elsew here, e s p e c ia lly  among female o ff ic e  3t a f f .  
S choolch ild ren  seem to  r e a d i ly  accept sandwiches and o ther "snack"
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item 3 , but egg d ish es  a re  no t a t  a l l  popular in  the South E ast.
W ithin a l l  se c to rs  of the  c a te r in g  in d u stry  ’fo re ig n  fare* 
i s  extrem ely popular : p a s ta  seems to  be p re fe rred  in  schools and 
Quiche L orra ine  in  h o s p ita ls .  Curry i s  very  popular among employees 
and commercial custom ers. More Chinese ’ take  away* food i s  bought and 
more Ind ian  re s ta u ra n ts  are  v is i te d  in  the  South East than  in  any 
o th e r reg io n .
Fresh green vegetab le  consumption i s  s ig n i f ic a n t ly  h igher 
in  a l l  c a te r in g  se c to rs  in  the  South East than elsew here. A ll veget­
ab les  reach  reasonab le  uptake le v e ls  and co u rg e tte s , b ro c c o li,  sp inach , 
c e le ry  and more unusual v a r ie t ie s  appear to  be popular bo th  in  th e  
employee and commercial c a te r in g  se c to rs  although th ese  r a r e ly  s e l l  
a t  a l l  "n o rth  of the  Nash", except perhaps in  some very  expensive 
commercial c a te r in g  es tab lish m en ts . Q uick-frozen peas and beans are  
a lso  much more popular than they  a re  elsew here. P o ta to  consumption 
i s  below the  n a tio n a l average, but th e  more unusual type of p o ta to  — 
sc a llo p , duchesse, c ro q u e tte  -  gain h igher acceptance le v e ls  than in  
o th e r re g io n s . Savoury snacks such as puffed po tato  products are  a lso  
popular in  the  South E ast.
H eavier d e s se r ts  and m ilk puddings a re  g en e ra lly  d is l ik e d  
in  the  South E ast: only s tru d e ls  (a  ’ foreign* d ish) seem p o p u la r.L ig h t­
e r  d e s se r ts  a re  apparen tly  p re fe rre d  in  a l l  c a te r in g  s e c to rs :  j e l l y
and cream caramel being p a r t ic u la r  fa v o u rite s  of h o s p ita l p a t ie n ts .  
Yoghurt and cheese and b is c u i ts  ( e sp e c ia lly  c risp b read ) are  p a r t ic u la r  
fa v o u rite s  among employees -  p rim a rily  r e t a i l  and o f f ic e  s t a f f .  I c e ­
cream i s  a lso  popu lar. As in  East A nglia f re s h  f r u i t  i s  enjoyed as 
a  d e s s e r t ,  and p a r t ic u la r ly  i t  seems in  schoo ls .
Coffee i s  s ig n i f ic a n t ly  more popular in  th e  South E ast than 
in  any o th er reg ion  and in s ta n t  coffee i s  used m ostly, a lthough  more 
machine-vended te a  i s  drunk than  elsew here. Nine consumption i s  a lso  
h igh , predom inantly w ith in  th e  commercial c a te r in g  s e c to r ,  a lthough  
i t  i s  a lso  becoming in c re a s in g ly  a v a ila b le  and app rec ia ted  in  some s ta f f ' 
r e s ta u ra n ts .
In  th e  South East the  r a t io  of s t a f f  re s ta u ra n ts  to  works 
canteens i s  approxim ately 4s 1, whereas in  the  n o rth  and Midlands i t  
i s  approxim ately 1 :1 . A g re a te r  percentage of employees than e ls e ­
where ea t in  a pub, although canteen p ric e s  are g en e ra lly  r e l a t iv e ly  
low. Inlfact th e re  a re  more pubs per head of th e  popu la tion  in  K ent, 
Surrey  and Sussex than elsewhere in  th e  country  (A lien , 1968). Snacks 
a re  most popular in  the  sou th  where th e  g re a te s t  number of between
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meal 'n ib b le r s ' a re  to  be found.
Expenditure on meals out i s  g re a te r  than in  any o ther reg ion  
although average commercial meal p ric e s  a re  g en e ra lly  above the  n a tio n a l 
average.
H ealth  food shops w ith  re s ta u ra n ts  a ttached  to  them predom­
in a te  in  the  South East and South N est, where about tw o -th ird s  of 
business takes p lace . Other 's p e c ia li ty *  foods such as v eg e ta rian  
d ishes and slimming foods a re  more e a s i ly  available in  London and the  
South E ast than elsew here.
12 .10 .11 . LONDON.
The p a tte rn  of food p references in  London i s  very  s im ila r  
to  th a t  of the  South East a p a r t from a few excep tions.
Only w ith in  London does vea l consumption reach  r e l a t iv e ly  
high le v e ls .  A p reference fo r  rock  salmon i s  a lso  id io s y n c ra tic  of 
th e  conurbation .
As in  th e  r e s t  of th e  South E ast sa lad  and snack item s seem 
to  be more popular than elsewhere and 'fo re ig n  f a re ' i s  a lso  very  
popular and perhaps to  an even g re a te r  degree. Unusual foods - -  meat 
p ro d u c ts , vegetab les and f r u i t s  -  a re  a l l  found to  be accep tab le  to  
some e x te n t.
F resh  green vegetab les  a re  a lso  popular but ro o t v eg e tab les  
a re  p re fe rred  somewhat more than in  the r e s t  of the  South E a s t.
Again as in  the  r e s t  of the  South E ast i t  i s  th e  l ig h te r  
d e s se r ts  which appear to  be p re fe rre d  -  p a r t ic u la r ly  w ith in  th e  commer­
c i a l  c a te r in g  s e c to r .  F resh f r u i t  seems to  be fa v o u rite  of schoo l­
c h ild re n  and ice-cream  seems to  be p a r t ic u la r ly  enjoyed in  commercial 
es ta b lish m en ts .
0off.ee consumption i s  a lso  very  h igh  and more ground co ffee  
i s  perhaps used than elsew here in  the South E ast. A p re fe ren ce  fo r  
wine i s  most marked.
Twenty years ago canteen p r ic e s  in  London were h igher than  
anywhere e lse  bu t today , although snack p r ic e s  a re  h ig h , meal p r ic e s  
are  g e n e ra lly  lower than elsew here. This i s  probably  why employees 
in  London spend most on main meals and cooked snacks and why th e  
average time taken over a  canteen meal i s  longer than elsew here. The 
employers* c a te r in g  subsidy  on consumables i s  s ig n i f ic a n t ly  g re a te r  
in. London than in  any o ther a rea  of B r ita in :  n e a r ly  tw ice th a t  in
Wales and the Midlands in f a c t .
The g re a te s t  percentage of main meals eaten  out in  commercial
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estab lishm en ts  a lso  occurs in  London; expenditure on meals out i s  
s ig n i f ic a n t ly  g re a te r  than anywhere e ls e ,  but th e  average commercial 
p r ic e  fo r  a meal i s  now lower than  elsewhere in  B r i ta in .
12. 10. 12. C onclusions.
E m pirica lly , i t  seems th a t  c e r ta in  d i s t i n c t  food p refe ren ces  
e x is t  in  each of the food preference reg ions o f B r i ta in ,  a lthough probably 
! few est s p e c i f ic a l ly  id e n t i f ia b le  p references or aversions e x is t  in  th e  
N orth, Midlands, South West and East A nglia.
A g re a te r  number of marked d iffe re n c e s  in  t a s te  a re  obvious 
between the n o rth  and sou th  than between e a s te rn  and w estern a re a s . The 
high carbohydrate (e .g . c e re a l)  and low p ro te in  (e .g .  meat and v egetab le) 
in tak es  of Scotland a re  reversed  in  the South Ea3t ,  and in  London in  
p a r t ic u la r .  The high acceptance le v e l of fo re ig n  fa re  in  London and the  
South E ast i s  ex ac tly  opposite  to  the  s t r i c t  avoidance o f such d ish es  in  
n o rth e rn  reg ions of England, in  a l l  but the commercial s e c to r .
Geographical g rad ien ts  of p reference  a re  id e n t i f ia b le  in  some 
food commodities. For example, lamb, f re s h  green vegetab les  and f r u i t  '■ .T 
become n o tic a b ly  le s s  popular when t r a v e l l in g  n o rth  through B r i ta in ,  
while b ee f, ro o t v eg e tab les , po tatoes and ce re a ls  become more popular. 
Marked exceptions include th e  s ig n if ic a n t  p reference fo r  bulky end 
' f i l l i n g '  foods in  the  West Midlands and Y orkshire and Humberside, and 
the  id io sy n c ra tic  high le v e l  of f a t  in ta k e  in  Wales.
In  the  c a te r in g  in d u s try  of S co tland , and perhaps th e  North 
West of England, the  indigenous t r a d i t io n a l  reg io n a l d ish es  a re  much 
more popular than i s  t r a d i t io n a l  fa re  elsew here, and e s p e c ia lly  in  th e  
sou th . Although t r a d i t io n a l  d ishes are  fea tu red  w ith in  the  commercial 
c a te r in g  se c to r  of a l l  re g io n s , they  a re  found to  be se le c te d  most in  
th i s  c a te r in g  se c to r  in  S co tland , p a r ts  of the  n o rth  of England and in  
c e r ta in  to u r i s t  a reas . The increased  in te r e s t  in  reg io n a l d ish es  which 
has become apparent during  the  p resen t re se a rc h  period i s  probably in  
p a r t  a t t r ib u ta b le  to  th e i r  promotion by the S c o ttish  and E nglish  T o u ris t 
Boards. In  c o n tra s t ,  t r a d i t io n a l  reg io n a l fa re  i s  le s s  apparen t w ith in  
the c a te r in g  in d u s try  of Wales, where th e  Welsh T o u ris t Board has n o t 
undertaken a comparable scheme, although one or two commercial c a te re r s  
in  Wales v;ho do fe a tu re  lo c a l  d ishes re p o rt a d e f in i te  market fo r  them. 
This fu r th e r  dem onstrates the  e x p lo ita tio n  p o te n tia l  of re g io n a l f a r e .
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CEAPTSR 13
THE DEVELOPMENT 0?
REGIONAL FOOD PREFER Eh OHS.
15.1 . The Acknowledgement o f Regional Food P re fe re n c e s .
That reg io n a l food p references a c tu a lly  e x is t  w ith in  th e  
households of B r i ta in  has been dem onstrated by p rev io u sly  published  
p ieces of re se a rc h  (e .g .  Matheson & P h i lp o t t ,  1967: se c tio n  6 .6 . ;  and 
Thomas e t  a l ,  1972: se c tio n  6 .7 . ) ,  but th e  p resen t study  prov ides 
confirm ation  of th is  f a c t ,  and in  ad d itio n  e s ta b lish e s  th a t  re g io n a l 
food and d ish  p references a lso  e x is t  to  vary ing  degrees w ith in  c e r ta in  
se c to rs  of th e  c a te r in g  in d u s try  -  namely school c a te r in g , h o s p ita l  
c a te r in g , employee feed ing  and commercial c a te r in g .
Each annual re p o rt of the N ational Food Survey (se c tio n  6 .5 .)  
sim ply p resen ts  s t a t i s t i c s  which dem onstrate geographical d if fe re n c e s  
in  food consumption fo r  one p a r t ic u la r  year w ithout ex p la in in g  them.
In  any one year th ese  re g io n a l v a r ia t io n s  may be due to  s t r i c t l y  
tem porary co n d itio n s . For example, th e  p a tte rn  of p o ta to  su p p lie s  
and y ie ld s  v a r ie s  q u ite  w idely from year to  year: i t  was low in  1976 
and th i s  w ill  be r e f le c te d  in  th e  consumption s t a t i s t i c s .  T herefore 
in  chap ter 7 th e  f ig u re s  fo r  th e  p as t 18 years (1955 -  1975) a re  %
considered  in  order to  e lim in a te  t r a n s ie n t  v a r ia tio n s  so th a t  th e  
p e r s is te n t  d iffe re n c e s  emerge to  e s ta b l is h  the  tru e  ex is ten ce  and 
n a tu re  o f reg io n a l household food p re fe ren ces , as in d ic a te d  by food 
consumption le v e ls .
Many school c a te r in g  ad v ise rs  (personal communication, 1973 -  
1975) agree w ith  J u d ith  Evans (1974) th a t  th e re  are  reg io n a l d if fe re n c e s  
in  th e  ta s te s  o f sch o o lch ild ren , and s im ila r ly  many h o s p ita l  c a te r e r s  
(personal communication, 1973 -  1975) concur w ith  th e  conclusions o f 
Brown e t  a l  (1969) and the  S c o tt is h  H osp ita l C a te rin g  School (1973) 
th a t  pa tien ts*  food p references do vary  re g io n a lly .
The m ajo rity  of in d u s tr ia l  c a te re rs  in terv iew ed in  th e  
p resen t study f e e l  th a t  reg io n a l food p references a re  apparen t w ith in  
th e  employee c a te r in g  s e c to r  (se c tio n  1 0 .7 .3 .)  and th e  Bateman 
C ontract C atering  O rganisation  (1966) was s u f f ic ie n t ly  convinced of 
th e  ex is ten ce  of reg io n a l food preferences among th e i r  workers to  
undertake a nationw ide study  of t h i s .
Over h a lf  of the  commercial c a te re rs  p e rso n a lly  con tacted
during  th e  p resen t s tudy  were of the opinion th a t  re g io n a l food
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p refe ren ces  do e x is t  w ith in  th e i r  s e c to r  of th e  c a te r in g  in d u s try  
(se c tio n  1 1 .4 .3 . and se c tio n  1 1 .5 .3 .)  and th is  was p a r t ic u la r ly  tru e  
of th e  independent o p e ra to rs .
The commercial b e n e f i t  to  be derived  from re g io n a l food 
p re fe ren ces  has been recognized by th e  S c o tt is h  and E ng lish  T o u ris t 
Boards in  p a r t ic u la r ,  both of whom have re c e n tly  launched campaigns 
to  promote th e  fe a tu r in g  and awareness of t h e i r  re g io n a l f a r e .  The 
reco g n itio n  and e x p lo ita tio n  p o te n tia l  of re g io n a l food p re fe ren ces  
has a lso  been r e a l iz e d  by a la rg e  nationw ide food m anufacturer and 
d is t r ib u to r  se rv in g  the  household, s u b s t i tu te  dom estic and commercial 
c a te r in g  s e c to rs , to  such an ex ten t th a t  th e i r  a d v e r tis in g , m arketing  
and even product production d iv is io n s  a re  co n cen tra tin g  upon re g io n a l 
t a s te s  (personal communication, 1976) .
13 .2 . The N ature o f Regional Food P re fe ren ces .
Chapter 6, p a r t  A, con ta ins d e ta i l s  of th e  p r in c ip a l  sources 
of in fo rm ation  on reg io n a l household food p references to  d a te , and 
ch ap ter 7 d escrib es  in  d e ta i l  what th ese  p references a c tu a l ly  a re  in  
terms of food groups, commodities and n u t r ie n ts .
There has been some previous re se a rc h  in to  th e  food p re fe ren ces  
of h o s p ita l  p a t ie n ts ,  employees and customers of commercial c a te r in g  
estab lishm en ts  (o u tlin e d  in  chap ter 6 , p a r t  B), but th e  m a jo rity  o f  the; 
fin d in g s  a re  somewhat s u p e r f ic ia l  and s u f f e r  from a la c k  of re g io n a l 
homogeneity.
The r e s u l t s  of th e  p resen t s tudy , r e la t in g  to  th e  food 
p references w ith in  in d iv id u a l s e c to rs  of th e  c a te r in g  in d u s try , a re  
p resen ted  in  ch ap ters  8 to  11 in c lu s iv e , and th e  conclusions reg^arding 
reg io n a l d ish  p references w ith in  the  in d u s try  as a whole appear in  
ch ap te r 12.
The E xistence of Regional Food P re fe re n c e s .
Many re se a rc h e rs , from a v a r ie ty  of d i f f e r e n t  academic 
d is c ip l in e s ,  have th eo rized  upon th e  v a r ia b le s  which govern food 
p references and a number of th e i r  deductions a re  d iscussed  in  ch ap te r 
3 , se c tio n  3 .2 . An amalgam of these  v a r ia b le s  i s  p resen ted  in  f ig .3 .1 .  
but in  th is  chap ter the  e f fe c t  of th ese  fa c to rs  upon re g io n a l food 
p references s p e c i f ic a l ly  w ith in  th e  c a te r in g  in d u s try  i s  considered , 
and examples given in  an attem pt to  e lu c id a te  'why people e a t  what 
they  e a t ,  where they  e a t i t 1 w ithin  th e  c a te r in g  in d u s try .
From th e  evidence p resen ted  h i th e r to  i t  would seem th a t
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re g io n a l food p references were o r ig in a l ly  e s ta b lish e d  and perpetuated  
w ith in  the  dom estic s i tu a t io n  by such fo rces  as c lim a te , s o i l  ty p e , 
h i s to r ic a l  ev en ts , c u ltu re , r e l ig io n  and economics. These p re fe ren ces  
were dissem inated in to  the s u b s t i tu te  dom estic c a te r in g  s i tu a t io n s  
when people began to  e a t ou tside  the  home as a m a tte r of n e c e s s ity  in  
h o s p ita ls ,  p laces of, work and schools (ch ap te r 5 ) . In  g eneral th ese  
in s t i tu t io n s  were w ith in  the  same reg ion  of the  country  as were the  
home environments of the  incumbents and so s im ila r  food h a b its  p e rta in ed  
to  them.
However, as t r a v e l  in creased  both  in  frequency and d is ta n c e  
by the  agencies of th e  s tage-coach , ra ilw ay  and motor v e h ic le  (ch ap te r 
5) ,  the  need fo r  accomodation and sustenance away from th e  home a lso  
in c reased . New foods, d ish es  and modes of p re sen ta tio n  were encountered 
in  th e  commercial s i tu a t io n  and adjustm ents took  p lace in  terms of 
food a c c e p ta b il i ty .  I n ta c t  th e  very  ex is ten ce  of a c a te r in g  in d u s try  
o u tsid e  th e  domestic s i tu a t io n  in i t i a t e d  a process of co n tin u a l 
m o d ifica tio n  to  reg io n a l ta s te s  and p re fe ren ces  in  food. The m o d ifi-  ’ 
ca tions which took p lace  were however, a t  l e a s t  p a r t ly  dependent upon 
the  s t a b i l i t y  of th e  a lread y  p re v a ilin g  p a tte rn  of p re fe ren ces ; and 
th e  enduring need fo r  a re te n t io n  of id e n t i ty  and a f f i l i a t i o n  r e in ­
forced  and m aintained c e r ta in  of th e  o r ig in a l  p re fe ren ces .
Regional food p references a re  m odified by socio-econom ic and 
tech n o lo g ica l in flu en ces  which are apparent in  the dom estic s i tu a t io n ,  : 
but a lso  by fa c to rs  which ex e rt th e i r  e f f e c t  through fa c e ts  of th e  
c a te r in g  in d u s try  and i t s  c o n s titu e n t s e c to rs .
15.4 The Production of Regional Food P re fe re n c es .
I 3 . 4 . I .  G e o g r a p h y .
The n a tu ra l  environment f i r s t  d ic ta te d  th e  foods which could 
be hunted, caught and l a t t e r  produced. N ith in  B r ita in  th e  s o i l  on th e  
e a s te rn  s id e  i s  very  f e r t i l e  ( f ig .A .4 .1 .)  fo r  growing crops w hile  th e  
land in  the  west i s  more s u ita b le  fo r  g raz in g  c a t t l e  and sheep .
S im ila r ly  th e  h arsh er c lim ate  of Scotland ( f ig .A .4 .2 .)  p rec ludes th e  
growing of wheat as in  southern  England, bu t i t  i s  p o ss ib le  to  grow 
o a ts , and porridge i s  s t i l l  today th e  p re fe rre d  b re a k fa s t c e re a l  o f 
th e  Scots w ith in  th e  commercial c a te r in g  s e c to r .  The r ic h  l i g h t  s o i l  
of East A nglia i s  p a r t ic u la r ly  s u ita b le  fo r  growing s o f t  f r u i t s  and 
d e sp ite  the  re c en t innovations of tra n sp o r t and technology making th e i r  
d is t r ib u t io n  p o ss ib le  nationw ide, they  a re  s t i l l  more popular as a
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desser/b among sch o o lch ild ren  of E ast A nglia than  anywhere e ls e .
The o r ig in a l prim ary fu e l of the  South Nest o f England was 
pea t or tu r f ,  hut s in ce  i t  was no t p o ss ib le  to  ro a s t  meat w ith  t h i s ,  
a  t r a d i t io n  o f baking and 'r a i s in g ' c lo tte d  cream oyer the  slow f i r e s  
grew up : today C ornish p a s tie s  are more p o p u la r-in  a s u b s t i tu te  
dom estic c a te r in g  s i tu a t io n  in  the  South Nest than elsew here and cream 
tends to  be most popular in  a l l  c a te r in g  se c to rs  in  th i s  reg io n .
1 5 .4 .2 . H is to ry .
H is to r ic a l  events such as w ars, invasions and tra d in g  and 
d ip lom atic  a s so c ia tio n s  between co u n trie s  provide o p p o rtu n itie s  f o r  
the estab lishm ent and tra n s fe re n c e  of food p references w ith in  s p e c i f ic  
a re a s . Figure 4 .1 . ,  maps 1 to  4 in c lu s iv e , give some examples of th e  
in vasions of B r ita in  and the  re g io n a liz a tio n  which r e s u l te d  therefrom .
S cotland  provides some good examples of th e  ab so rp tio n  of 
food h a b its  from o ther peop les. Indeed a l l  th e  C e lt ic  c o u n tr ie s  -  
S co tland , N ales, I re la n d  and B r itta n y  have a s im i la r i ty  of language, 
c u l tu ra l  h e r ita g e  and a number of foods in  common, e s p e c ia lly  th e  
o r ig in a l  uses of oatmeal. A ll th ese  co u n trie s  were v is i te d  by th e  
Vikings and S cotland  in  p a r t ic u la r  has adopted some Scandinavian 
methods of cooking, the s a l t in g  and cu ring  of f i s h  and mutton and th e  
prime Aberdeen Angus c a t t l e  (probably of V iking s to c k ) . S im ila r  to  
Scandinavia, today in  the  S c o tt is h  c a te r in g  in d u s try  th e re  i s  a h igh  
consumption of h e rr in g s , a  low consumption of green v eg e tab les  and a 
g re a t dea l of cold  m ilk i s  drunk by a d u lts  (e sp e c ia lly  em ployees).
S c o tla n d 's  t i e s  w ith  France began in  th e  n in th  cen tu ry  and 
a succession  of French ro y a lty  has l e f t  i t s  mark on both  th e  co n ten t 
and term inology of S c o tt is h  c u is in e . The Scots have the  French fond­
ness f o r  sweet foods and in ta c t  were se rv in g  a d e s se r t  long  befo re  th e  
E ng lish . B u tte ry  Howies, the  t r a d i t io n a l  Aberdeen b u t te r  y e a s t r o l l s ,  
a re  p r a c t ic a l ly  the  same, ap a rt from th e  shape, as th e  o rd in a ry  French 
b re a k fa s t c ro is s a n t : th ese  and o th er bakery products a re  very  popular 
in  a l l  s e c to rs  of the c a te r in g  in d u s try  in  S co tland .
H is to r ic a l ly  London has always had g re a te s t  access to  
im ported foods and so consumption of c i t ru s  f r u i t s  fo r  example has 
always been, and s t i l l  i s ,  h ig h e s t in  the South E ast.
Today many re g io n a l d iffe re n c e s  in  food consumption p a tte rn s  
tend to  be explained in  socio-econom ic term s, but a s tudy  of th e  
re g io n a l d iffe re n c e s  in  1949 (HHSO,1956) attem pted to  e lim in a te  most 
of the v a r ia t io n  due to  income and degree of u rb an iza tio n  by r e s t r i c t i n g
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th e  s e le c tio n  to  w orking-class urban households of p resc rib ed  com position. 
The r e s u l t  was th a t  many of th e  more marked reg io n a l d iffe re n c e s  
p e rs is te d  and the  conclusion was reached th a t  one i s  compelled to  
exp la in  them in  terms of h is to ry  and geography ra th e r  than by contemp­
o rary  economic or demographic co n d itio n s .
S im ila r ly , a  s tudy  fo r  th e  M ilk M arketing Board (B aines, 1967) 
e s ta b lish e d  th a t  a f t e r  a d ju s tin g  fo r  income and household s iz e ,  N orth  
E ast England and South Males have ex cep tio n a lly  low m ilk  consumption, 
which seems to  r e f l e c t  h a b its  formed befo re  the war th a t  "may y ie ld  
only very  slow ly to  tim e and ed u catio n ."
1 5 .4 .5 . C u ltu re .
1Q poking rev e a ls  the  c u ltu re  of a  country , and a  c o u n try 's
sou l i s  r e f le c te d  in  i t s  food* (Lowenberg e t  a l , l 9 7 4 ) .
The c u ltu re  of a  reg io n  w ith  re sp e c t to  food encompasses a l l  
asp ec ts  of food h ab its  and food ways which a re  e s ta b lish e d  by a v a i l ­
a b i l i t y ,  r e l ig io n  or some o ther agency and a re  perpetuated  w ith in  th e   ^
t r a d i t io n s  of th a t  reg io n ; th ese  a re  m odified very  slow ly by th e  change 
of gen era tio n  and by movements of pop u la tio n .
The law a g a in s t pubs opening in  some Nelsh co u n ties  on a 
Sunday i s  a d i r e c t  e f f e c t  of th e  in flu en c es  of the  Nonconformist 
ch ap e ls . S im ila r ly  r e l ig io n  s t i l l  in flu en ces  the F rid ay  menus of many 
estab lishm ents e s p e c ia lly  in  the  s u b s t i tu te  domestic c a te r in g  s e c to r s ,  
in  which f i s h  tends to  be o ffered  e s p e c ia lly  w ithin  th e  L iverpool 
conurbation  which has a h igh  p ro p o rtio n  of I r i s h  Roman C a th o lics  
(p erso n a l communication, in d u s t r ia l  c a te r e r s ,  1974- 5) .
Black pudding a lso  has re l ig io u s  connections : i t  o r ig in a te d  
in  Germany, i t  then became e s ta b lish e d  in  Y orkshire and L ancash ire  
predom inantly, where i t  i s  s t i l l  most popular w ith in  a l l  s u b s t i tu te  
domestic c a te r in g  s e c to rs . As b lack  pudding contains blood i t  wa3 
o r ig in a l ly  a d ish  fo r  Bloody Thursday (Maundy Thursday).
A firm  t r a d i t io n  in  Scotland i s  th e  c e le b ra tio n  of Hogmanay 
(New Y ear 's  Eve) fo r  which haggis i s  th e  most t r a d i t io n a l  of a l l  foods: 
i t  i s  fe a tu re d  ex ten s iv e ly  a t  th i s  tim e of year in  commercial c a te r in g  
es tab lish m en ts , and throughout th e  year in  a l l  c a te r in g  s e c to rs .
In  Males the, t r a d i t io n a l  Christm as d inner c o n s is ts  o f goose, 
and i t  i s  w ith in  the  c a te r in g  in d u s try  of Males th a t  th e  g re a s ie r  
meats (such as pork, goose and duck) a re  most popular.
The t r a d i t io n  of Sunday lunch, which today i s  s tro n g e r  in  th e  
n o rth  than the  sou th , enhances fam ily  t i e s  and fe e lin g s  of s e c u r i ty
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and a f f i l i a t i o n  and re in fo rc e s  re g io n a l food p references as fa m il ia r  
foods a re  u s u a lly  consumed. The p roportion  of Yorkshiremen e a tin g  
Y orkshire pudding i s  n ine  tim es h igher than  th e  p roportion  o f L ancash ire- 
men who e a t i t  (B ird  & M ills , 1972).
1 5 .4 .4 . Economics.
Spending power has always been a  very  r e a l  fo rc e  in  th e  
moulding of food h a b its .  Very o ften  cheaper cu ts  of m eat, and in |fac t 
every p a r t  of the  anim al, had to  be eaten  and such d ish es  as t r i p e -  
and-onions (today popular in  a l l  c a te r in g  s e c to rs  of th e  N orth  West -  
even th e  commercial) and Durham c u t le t s  (a  N orthern d ish , s t i l l  popular 
among employees and made from scraps of meat formed to  look l ik e  a 
chop) evolved.
Regional p re d ile c tio n s  which now vary  can often  be tra c ed  
back to  sound economic reasons which p rev a iled  years ago, but which 
have by now d isappeared . Res pons e-rein forcem ent and th e  need fo r  
a f f i l i a t i o n  ex p la in  why such h a b its  p e r s i s t .  Many of th e  made-up meat 
d ishes are  examples of th e se  in flu en c es . M eat-and-potato p ie ,  today ■ 
a re g io n a l p reference  in  Y orkshire and L ancash ire , and p a r t ic u la r ly  
o f employees, was f i r s t  produced because in s u f f ic ie n t  meat could be 
a ffo rded . More re c e n tly  the  in c lu s io n  of p o ta to  w ith in  th e  p ie  has 
n o t been n ecessary  fo r  economic reasons, bu t th e  p reference p e r s i s t s ,  
e s p e c ia lly  among th e  o lder g en era tio n s.
In  th is  way economic in flu en ces  produce food ways which are  
id io sy n c ra tic  of a reg io n  and th e  food ways which p e r s i s t  fo r  an 
ap p rec iab le  len g th  of time become p a r t  of th e  region* s c u l tu re .
Yorks h ire  pudding, which was a t  one tim e a carbohydrate ' f i l l e r '  to  
be ea ten  before th e  meat d ish , i s  s t i l l  eaten  as a s e p a ra te  f i r s t  
course in  Y orkshire. S im ila r ly  bread and b u t te r  was eaten  w ith  a meal 
in  the  West Midlands in  order to  s a t i s f y  th e  hunger as n o t s u f f ic ie n t  
of th e  more expensive foods was a v a ila b le : today bread and b u t te r  i s
s t i l l  regarded as a necessary  accompaniment to  a l l  d ishes in  th e  
s u b s t i tu te  dom estic c a te r in g  se c to rs  (and in  some commercial e s ta b l is h ­
ments) of the  reg io n .
The very  high consumption o f soup by Scots which i s  ev id en t 
throughout the  c a te r in g  in d u s try , does n o t seem a t t r ib u ta b le  to  th e  
co lder w inters and to  a g re a te r  in ta k e  of hot nourishm ent, but to  a 
t r a d i t io n  of economic n e c e s s ity . Soup i s  very  o ften  a s u b s t i tu te  fo r  
a hot main d ish  a t  midday. The S co ts ' h igher soup consumption by 
comparison w ith the  E nglish , i s  balanced by th e  l a t t e r ' s  g re a te r
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consumption of main d ishes (B ird  & M il l s ,1972; and se c tio n  1 0 .4 .5 . ) .
S ta tu s  concen ts.
In  Y orkshire and Humberside ro o t vegetab les such as tu rn ip s  
used to  be used fo r  c a t t l e  fodder and so whenever p o ssib le  th ey  were 
avoided as human food as they  were considered to  be i n f e r io r .  This 
b e l ie f  i s  m aintained today as sch o o lch ild ren  in  th e  reg io n  ap p aren tly  
d is l ik e  ro o t crops d e sp ite  th e i r  com parative p o p u la r ity  in  o th er 
n o rth e rn  reg ions (personal communication, School C a te rin g  A dviser,
. Leeds, 1975).
1 5 .4 .6 . Food p re se rv a tio n .
The h ab it of smoking f i s h  to  p reserve i t ,  as in troduced  in to  
Scotland by th e  Scandinavians, has e s ta b lish e d  a p reference  fo r  
Finnan Haddie, a well-known cured haddock. These 'sm okies1 a re  very  
popular in  S cotland  today, predom inantly w ith in  the s u b s t i tu te  dom estic 
c a te r in g  s e c to rs .
In  M ales, to  p reserve  b u t te r ,  la y e rs  of s a l t  were put in to  
earthernw are pots w ith i t .  During use th e  s a l t  was mixed in  w ith  th e  
b u t te r  and i t  i s  probably from th i s  th a t  an acceptance of and p re fe ren ce  
fo r  s a l te d  b u tte r  was generated . A number of c a te re rs  from a l l  s e c to rs  
of th e  in d u s try  re p o r t  a marked p reference  fo r  s a l t y  b u t te r  in  Males 
(p erso n al communication,1973- 76) .
15 .5 . The M odification  and Reinforcem ent of Regional Food P re fe re n c e s .
Food p references which have been e s ta b lish e d  w ith in  th e  
dom estic s i tu a t io n  a re  m odified by such f a c to rs  as food technology , 
education , s ta t e  ways, s ta tu s  concepts and o th er p re v a il in g  so c io ­
economic fa c to rs  (as  described  in  chap ter 3) ,  and a lso  by th e  d iv e rse  
in flu en ces  of th e  c a te r in g  in d u s try . The c a te r in g  in d u s try  m odifies 
reg io n a l food p references because i t  adds new dimensions of choice 
in  terms of a v a i l a b i l i ty  and psycho-soc ia l co n tex ts .
The in flu en ce  of th e  c a te r in g  in d u s try  upon re g io n a l food 
p re fe ren ces  i s  l ik e ly  to  in c rease  i f  'e a t in g  ou t' con tinues to  become 
le s s  of a luxury  as i t  has over th e  l a s t  30 years or so: in  1939
th e  income e l a s t i c i t y  in  r e la t io n  to  'e a t in g  ou t' in  B r i ta in  was 2.25 
but by 1967 i t  was down to  1.39 (Bryn Jones, 1970).
In  th i s  s e c tio n  (1 3 .5 .)  some of th e  fo rc e s , p r im a rily  from 
w ith in  th e  c a te r in g  in d u s try , which modify and re in fo rc e  p re v a il in g
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re g io n a l food p refe ren ces  a re  examined.
1 5 .5 .1 . A v a ila b i l i ty  f a c to r s .
The very  f a c t  of food being a v a ila b le  ou tside  th e  home, and 
th a t  very  o ften  a  choice i s  o ffe re d , in  i t s e l f  m odifies food p refe ren ces  
as i t  i s  th e  in d iv id u a l and n o t th e  household’s c a te re r  who determ ines 
d ish  s e le c t io n .
13 .5*1.1 . L ocation .
Obviously th e  food p refe ren ces  of a  community w ill  n o t be 
m odified to  include a p reference  fo r  p a s ta  d ish es  i f  an I t a l i a n  
re s ta u ra n t  i s  n o t lo ca ted  so as to  be a c c e ss ib le . I t  has been the  
a v a i l a b i l i ty  of Chinese, Ind ian  and French r e s ta u ra n ts ,  e t  c e te ra ,  
which has caused people to  consume ‘fo re ig n 1 foods and so develop a 
t a s t e  fo r  them. For example most people who buy Ind ian  and Chinese 
‘ tak e  away1 meals a re  to  be found in  London and the  South E ast where 
th e  g re a te s t  number of Ind ian  and Chinese ‘ tak e  away1 o u tle ts  a re  
lo ca ted  (f ig .  A.4 .1 1 . ( d ) ; f ig .A .1 1 .1 1 .) . S im ila rly  most f is h -^ -c h ip s  
are  consumed where th e  g re a te s t  number of fish -& -ch ip  shops a re  found: 
i . e .  in  Y orkshire ( f ig .A .4 .1 1 . ( e ) ; f ig .A .1 1 .1 1 .) .
I t  i s  in te r e s t in g  th a t  new foods appear to  be most accep tab le  
in  reg ions which a lread y  have an e s ta b lish e d  p reference  fo r  a  s im ila r  
product. For example, th e  patronage of ‘Hamburger* es tab lish m en ts  i s  
g re a te r  in  S cotland than elsewhere (B&C.EDO, 1975)> which i s  th e  reg io n  
th a t  t r a d i t io n a l ly  has had th e  g re a te s t  p reference  fo r  mince and 
minced meat p ro d u cts, no t only in  th e  home bu t a lso  w ith in  th e  c a te r in g  
in d u s try . In  t h i s  case th e  f a s t  food s e c to r  of the  c a te r in g  in d u s try  
has m odified a p reference fo r  mince in to  a p reference  fo r  an American 
product -  th e  hamburger.
1 5 .5 .1 .2 . Economics.
Economic in f lu e n c e s , as w ell as e s ta b lis h in g  c e r ta in  re g io n a l 
food p re fe ren ces , a lso  have th e  continuous e f f e c t  of m odifying th e  
type of food chosen in  l ig h t  of c u rre n tly  p re v a ilin g  c o n d itio n s .
Economic in flu en ces  a re  dominant determ inants of e a tin g  out 
(Bryn Jones, 1970), but once th e  d ec is io n  has been taken to  a c tu a l ly  
e a t ou t, then w ith in  a  predeterm ined p ric e  range, u su a lly  dependent 
upon the  type of estab lishm ent chosen, th e  a c tu a l choice of d is h  i s  
p rim a rily  d ic ta te d  by non-econcmic f a c to r s .
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An exception to  th i s  i s  the  case of beef being p re fe rre d  to  
lamb in  th e  South East in  a commercial ’e a tin g  o u t1 s i tu a t io n .
C a te re rs  p o s tu la te  th a t  consumption of lamb i s  g re a te r  in  th e  South 
East in  th e  household s i tu a t io n  p a r t ly  because i t  i s  cheaper to  buy 
a t  th e  r e t a i l  le v e l than beef. However, when out to  e a t ,  th e  p r ic e  
d i f f e r e n t i a l  between lamb and beef i s  le s s  marked and in  o rder to  e a t 
something d i f f e r e n t  to  th a t  which i s  a v a ila b le  more cheaply in  th e  
home, beef i s  s e le c te d  in  p reference to  lamb.
The type and number o f e a tin g  out estab lishm ents which a re  
a v a ila b le  and th e  amount an in d iv id u a l i s  prepared to  spend cm a meal 
out w ith in  a reg ion  i s  in  p a r t  dependent upon re g io n a l p ro sp e r ity .
The acu te  cleavage between the  r e l a t iv e ly  depressed  and r e l a t iv e ly  
prosperous reg ions of the  B r i t i s h  economy which hadbeen so marked a 
fe a tu re  of the  in te r-w a r  years was so ftened  in  th e  years a f t e r  1945, 
bu t reg io n a l d iffe re n c e s  have s t i l l  p e rs is te d  in  the  f i f t i e s ,  s i x t i e s ,  
and sev en tie s  and are p ro p o rtio n a te ly  s t i l l  q u ite  la rg e  (W illiam s,1971) • 
Indeed th e  re g io n a l d iffe re n c e s  were n o t n o tic a b ly  any le s s  in  1970 
than they  had been in  the  1940s. Some of th e  major d is p a r i t i e s  l i e  
in  th e  unemployment r a te s  ( f ig .A .4 *4 . ( e ) ) , le v e ls  of earn ing  and 
household income ( f i g .A .4 .4 . ( f ) ) , th e  l a t t e r  two of which can v ary  
trem endously. Wales, fo r  example, i s  ra te d  q u ite  h igh  in  term s o f 
ea rn in g s, but q u ite  low in  terms of household income ( f ig .A .4 . 4 . ( f ) ) ,  
la rg e ly  because th e  very  poor employment o p p o rtu n itie s  fo r  women 
( f ig .A .4 .4 * (c ) )  means th a t  the  average number of ea rn e rs  per household 
i s  low. G enerally , however, i t  can be sa id  th a t-S c o tla n d , Wales and 
th e  n o r th  a re  most obviously r e l a t iv e ly  poor while th e  M idlands and 
th e  South East a re  r e la t iv e ly  r ic h  reg ions ( f ig .A .4 .5 . ; f ig s .A .4 .6 .( a )
+ (b ) ;  se c tio n  4 . 2. 9 . ) .
Within a l l  s e c to rs  of th e  c a te r in g  in d u s try  s l i g h t ly  more 
a c tu a l meal occasions take  p lace in  S co tland  than elsew here, but most 
i s  spen t per c a p ita  in  London where the  average meal c o s t i s  h ig h e s t 
( f ig .1 3 .1 . ) .
F ig .15 .1 . Regional e a tin g  out h a b its  w ith in  the  c a te r in g  in d tis try
as a  whole, (derived  from: H&C.EDC.1975)
Sc. E.Eng. W.Peim. 
& Wa.
London se/ sw
average number of meals/wk. 
among those ea tin g  out 4 .6 4 .5 4.1 4 .5 5 .7  .
expenditure per c a p ita  of, * 
th o se  ea tin g  out 'P ' 125 125 108 126 105
average meal co s t (p) 26 28 26 29 28
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More people in  London, and to  a le a s e r  ex ten t in  th e  South 
E ast and th e  South West, than elsew here a re  prepared to  pay h ig h er 
p ric e s  fo r  a meal out : th e -sm a lle s t number who w ill pay over £1 per 
c a p ita  a re  in  S co tland , a lthough th e  g re a te s t  number who do no t ea t 
out a t  a l l  a re  to  be found in  th e  ’West Pennines-& Wales’ reg io n
(h&c.edc., 1975) .
The re c e n tly  depressed economic c lim ate  o f B r ita in  has had 
a d i f f e r e n t i a l  reg io n a l e f fe c t  as regards e a tin g  out h a b i ts .  Between 
A p ril 1974 and June 1975 th e  average amount spent per c a p ita  of those  
e a tin g  out and th e  number of meals per week eaten  out ro se  in  S co tlan d , 
London, th e  South E ast and South West but f e l l  elsew here. Average 
meal c o s t ro se  everywhere except th e  West Pennines and Wales ( f ig .A .4 .10 
(a ) )  where i t  f e l l  m arg ina lly , re p re se n tin g  a degree o f tra d in g  down 
in  th i s  reg io n  (H&C.EDC., 1975)•
In  th e  West Pennines and Wales the  t o t a l  number of people 
e a tin g  out f e l l  m arg ina lly  between mid-1974 and m id-1975, and i t  i s  
presumed th a t  th e  reason fo r  th i s  i s  th a t  even in  depressed circum stances 
a  c e r ta in  amount of e a tin g  out has to  be done fo r  p u re ly  u t i l i t a r i a n  
reaso n s . Faced w ith  th is  n e c e s s ity , a g a in s t a background of r i s i n g  
p r ic e s ,  th e re  i s  only one tilin g  which th e  consumer con do, and th a t  i s  
to  ’tra d e  down'. I f  th i s  was tak in g  p lace , then  th e  n a tu ra l  e f f e c t  
would be to  reduce th e  market va lu e , w hile market volume rem ains 
r e l a t iv e ly  unchanged. Moreover in  th e  pu re ly  commercial s e c to r  th e  
expenditu re  in  th e  West Pennines and Wales a rea  in creased  s l i g h t ly  
by 9c/°* This was somewhat h igher than the  n a tio n a l average, bu t t h i s  
in c re a se  was sm all compared w ith  th e  74a> in c re a se  which had occurred 
in  meal occasions, a f ig u re  considerab ly  above th e  n a tio n a l average.
In  s h o r t ,  volume had in creased  much more than v a lu e . T herefore i f  
depressed cond itions were o p era tin g  in  th e  West Pennines and Wales 
a re a  -  from where, and from whom, d id  th ese  e x tra  meal occasions come?
I t  would seem th a t  the  p a r t ly  commercial s e c to r  su ffe re d  much le s s  
in  value than in  volume, and so th e re  appears to  have been a  d i s t i n c t  
tendency fo r  e a te rs  out in  the  West Pennines and Wales to  move t h e i r  
custom away from the w o rk s/o ffice  canteen in to  p u re ly  commercial 
o u t le ts ,  where th e re  was perhaps more opportu n ity  to  tra d e  down.
This has in fa c t  had an e f fe c t  on d ish  choice: between mid-1974 and
mid-1975 in  the  West Pennines and Wales th e re  was a red u c tio n  in  th e  
number of meat (excluding  bacon) d ishes s e le c te d  and an in c re a se  in  
om elettes and o th er egg d ish e s , which was n o t apparen t in  the  
econom ically sounder a rea  of London (derived  from H&C. EDO.,1975) •
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1 5 .5 .1 .5 . Technology.
The a v a i l a b i l i ty  of r e f r ig e r a to r s  and home fre e z e rs  encouraged 
a p reference  fo r  frozen  produce in  th e  homes of the South East where 
th ese  app liances a re  most e a s i ly  a ffo rded  ( f ig .A .4 .8 . ( c )+ (d )) .
When fro zen  vegetab les f i r s t  became widely used in  th e  
c a te r in g  in d u s try  they  were most r e a d i ly  accepted by custom ers in  
London and the  South E a st, where quick frozen  peas and beans a re  s t i l l  
more popular than in  any o th er reg io n .
The re c e n t innovation  of 'cook-freeze*  d ishes has been found 
to  have e s ta b lish e d  a p reference  among sch o o lch ild ren  ( in  L iverpool) 
fo r  frozen  food (H o llin g h u rst & B o lto n ,1974; se c tio n  8 .4 .)  r a th e r  than  
conven tionally  cooked food, bu t only when th e  rec ip es  used conform to  
th e  p u p ils ' a lread y  e s ta b lish e d  d ish  p re fe ren ces .
The a p p lic a tio n  of technology to  th e  production  of new foods 
a lso  m odifies ta s te s  and p re fe ren ces . Spun and te x tu re d  v egetab le  
p ro te in s  (TVP) a re  expected to  become a complete a l te r n a t iv e  to  meat 
w ith in  5 y ea rs , although they  have been used in  canteens and some h
schools and h o s p ita ls  s in ce  1970 and have become accepted p a r t ic u la r ly  
in  a reas which favour made-up meat d ishes (personal communication: 
C ra ig m illa r ,1976). A lready "chicken jo in ts "  can be produced e n t i r e ly  
from flavoured  spun v egetab le  p ro te in , and i t  i s  expected only to  be 
a m atte r of tim e befo re  s teak s  and o th er items a re  s im ila r ly  a v a i la b le .  >• 
As th e  p r ic e  of meat r i s e s ,  TVP products w il l  gain  an in c re a s in g  
economic advantage and t r i l l  be r e a d ily  used and accepted w ith in  th e  
c a te r in g  in d u s try , e s p e c ia lly  in  reg ions where economic cond itions 
a re  most a u s te re .
S u b s ti tu te  dom estic c a te r in g  estab lishm ents in  th e  n o rth e rn  
reg ions of England do in ta c t  show a  marked g re a te r  acceptance o f TVP 
than  in  southern  reg io n s , where perhaps meat i s  still an econom ically  
v iab le  p ro p o sitio n , bu t w ith in  the  S c o tt is h  c a te r in g  in d u s try  use o f 
TVP i s  low est. I t  i s  very  in te r e s t in g  th a t  th e  a c c e p ta b i l i ty  o f TVP 
was e s ta b lish e d  w ith in  the  s u b s t i tu te  dom estic c a te r in g  s e c to rs  end 
e s p e c ia lly  in  th e  n o r th  of England: only l a t e r  d id  i t  begin to  be
consumed a t  the household le v e l ,  a lb e i t  s t i l l  in  com paratively  sm all 
q u a n ti t ie s  • This i s  a very  r e a l  example of a re g io n a l t a s t e  w ith in  
th e  c a te r in g  in d u s try  m odifying re g io n a l food p re fe ren ces .
1 5 .5 .1 .4 . T ran sp o rt, d is t r ib u t io n  and m arketing .
As in  the  dom estic s i tu a t io n  th e  a v a i l a b i l i ty  o f food 
commodities and d ishes in  a l l  reg ions w ith in  th e  c a te r in g  in d u s try  has
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m odified re g io n a l p re fe ren ces . The f a c t  th a t  London i s  a  main p o rt 
of e n try  fo r  im ported foods and th a t  i t  con ta ins th e  c e n tra l  markets 
c o n tr ib u te s  to  i t s  com paratively more abundant and v aried  d ie t  than 
th e  r e s t  of B r i ta in  in. the  household s i tu a t io n .  However, modem p res­
e rv a tio n , t ra n s p o r t  and d is t r ib u t io n  systems have enabled more ex o tic  
foods to  become a v a ila b le  in  n o rth e rn  a reas o f the  country , e s p e c ia lly  
in  th e  commercial c a te r in g  s e c to r .  The more unusual item s such as 
avocado pear, which a t  one tim e were a v a ila b le  and enjoyed only in  
re s ta u ra n ts  o f the  South E ast reg ion  have now become popular as a  
’s ta r te r*  in  n o rth e rn  reg ions in  the  more expensive estab lish m en ts  o f 
th e  commercial c a te r in g  s e c to r  (personal communication, commercial 
c a t e r e r s ,1975-6 : se c tio n  1 1 .4 .) .
T ransport has y e t another e f f e c t  on food p re fe ren ces , because 
w ithout belabouring  th e  obvious, by d e f in i t io n  some d is ta n c e  must be 
tr a v e l le d  in  o rder to  be ab le  to  ea t a meal away from home. The 
a b i l i t y  to  be m obile, and through i t  th e  a b i l i t y  to  e a t ou t, i s  s tro n g ly  
r e la te d  to  age and p o s itio n  in  the  l i f e  cy c le . The possession  of a 
v e h ic le  ( f ig .A .4 .5 .( c ) )  in c reases  the  l ik lih o o d  of e a tin g  ou t, as do , , v ; 
the need and d e s ire  to  be mobile (Bryn Jones, 1970). The young, 
f in a n c ia l ly  sound a d u lts  who possess a  ca r and d e s ire  to  t r a v e l  to  
see fr ie n d s  and work co lleagues have a h igh  p ro p en sity  to  t r a v e l  and 
e a t o u t. This in fe r s  th a t  re s id e n ts  of th e  South E ast reg io n  demand 
and use th e  most c a te r in g  f a c i l i t i e s .
The m arketing of products can a f f e c t  reg io n a l food consumption 
s ig n i f ic a n t ly ,  When the  b r o i le r  in d u s try  expanded ra p id ly  a f t e r  1957, 
the  consumption in  London soon became twice th a t  in  sm aller urban a re a s . 
I t  would be naive  to  in te rp r e t  th i s  a s so c ia tio n  as a d iffe re n c e  in  
consiuner p reference  as i t  r e f l e c t s  th e  in d u s try 's  plans made in  th e  
la t e  f i f t i e s  fo r  m arketing b ro ile r s  on a  la rg e  s c a le  (B aines, 1967 )•
Food company headquarters have t r a d i t io n a l ly  tended to  be 
lo ca ted  in  London and the  sou th , but food m arketing ex p erts  a re  
d isco v erin g  a market fo r  new and re g io n a lly  o r ie n ta te d  products e ls e ­
where to o , and a re  in c re a s in g ly  co n cen tra tin g  on re g io n a l, as opposed 
to  n a tio n a l products and m arketing programmes (B ird3 Eye,1975(c))•  New 
p o ta to  products a re  found to  be most su c c e ss fu l in  S co tland  where 
household p o ta to  consumption i s  high; new egg d ishes s e l l  w ell in  
n o rth e rn  areas where egg consumption i s  t r a d i t io n a l ly  h igher than 
elsew here; new o f fa l  products a re  found to  be popular in  th e  Nest 
Midlands and North N est; and new examples of ’ foreign* fa re  a re  p re ­
fe rre d  in  the  South E ast. These s p e c i f ic a l ly  reg io n a l m arketing
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techniques e x p lo it  t r a d i t io n a l  reg io n a l food p references hu t a lso  
re in fo rc e  them, n o t only in  th e  home but in c re a s in g ly  w ith in  se c to rs  
of the  c a te r in g  in d u s try .
1 5 .5 .2 . P sycho-socia l f a c to r s . .
The ex isten ce  of a c a te r in g  in d u s try  e s ta b lish e s  s o c ia l  and 
psycho log ica l in flu en c es  upon food s e le c t io n  and consumption, d i f f e r e n t  
from those  th a t  p e r ta in  to  th e  dom estic s i tu a t io n .  For example, th e  
very  circum stances under which a meal i s  eaten  d ic ta te  to  a  c e r ta in  
e x te n t th e  range of choice of d ishes which i s  s u ita b le  or ap p ro p ria te  
and th i s  can vary  between reg io n s .
1 5 .5 .2 .1 . Circum stances of a m eal.
The most u sual circum stances under which a  meal ’ o u t1 i s  
eaten  may vary  re g io n a lly . More meal occasions during  a shopping 
ex p ed itio n  take p lace  in  S co tland  and th e  south  than elsew here but 
e a tin g  out w hile t r a v e l l in g  i s  most u su a l in  S co tlan d . Most business 
meals take p lace in  London and th e  South East while a meal out fo r  a 
sp e c ia l occasion i s  most u su a l in  E astern  England. E ating  out as an 
ad junct to  some form of en terta inm ent occurs most o ften  in  S co tlan d , 
th e  South East and South West, w hile " ju s t  a meal out" i s  more of a 
h a b it  in  Southern and E astern  England (H&C. EDO., 1975).
A "ce leb ra tio n "  meal in  n o rth e rn  England ( th e  N orth Nest 
f o r  example) g e n e ra lly  c o n s is ts  of more f i l l i n g  foods and more courses 
than  in  London and the South E ast; th e  q u a n tity  consumed o fte n  being 
th e  c r i te r io n  of a ’good meal* in  the  n o r th  (personal communication, 
commercial c a t e r e r s ,1975-6)•
In  a  t o u r i s t  a rea  of B r i ta in  th e  d ish  chosen by any p a r t ic u la r  
customer can be p red ic ted  by h is  circum stances. A lo c a l  r e s id e n t  m i l  
tend  to  choose a d ish  which i s  a "change" from h is  u su a l d ie t  w hile 
a v i s i t o r  to  a reg ion  i s  more l ik e ly  to  choose a  t r a d i t io n a l ly  re g io n a l 
’s p e c ia l i ty * .  For example, in  N orth Wales more lo c a ls  than v i s i t o r s  
choose s te a k  w hile th e  v i s i to r s  s e le c t  lamb which i s  an indigenous 
meat th a t  th e  re s id e n t population  can enjoy in  t h e i r  own homes ( s e c tio n  
11.6 .).
ta te  ways.
Food h a b its  and choice a re  u su a lly  e s ta b lish e d  in  c h ild ­
hood and a t t i tu d e s  determ ined a t  th i s  s tag e  may govern a d u lt  food
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p re fe ren ces . S ta te  co n tro l over school meals th e re fo re  has g re a t 
in flu en ce  over food s e le c t io n  and consumption and th e  re c e n t r e p o r t  
of th e  Department of Education and Science (1975) which allow s lo c a l  
education  a u th o r i t ie s  to  determ ine th e i r  own lim ite d  choice menus 
w ith in  p resc rib ed  n u t r i t io n a l  s tan d a rd s , should allow  fo r  the  r e in ­
forcement of reg io n a l food p re fe ren ces .
B r i ta in 's  recen t membership of th e  European Economic Community 
and the, necessary  changes to  re g u la tio n s  governing im ports , food hygiene, 
food ad d itiv es  and colours which a re  ensuing g re a t ly  modify th e  foods 
which a re  considered to  be accep tab le , both  in  the  home and in  th e  
'e a t in g  o u t1 s i tu a t io n .  E asie r access of food produce and persons 
between B r ita in  and o ther co u n trie s  of the E.E.C. w il l  in e v ita b ly  lead  
to  a growing acceptance o f, and perhaps preference, f o r ,  c e r ta in  Euro­
pean d ishes w ith in  B r i ta in ,  p a r t ic u la r ly  in  th e  South E ast re g io n . 
M ultip le  u n i t  c a te r in g  companies can now e s ta b lis h  o u tle ts  in  a 
number of d i f f e r e n t  European co u n trie s  and th e  probable in te rp la y  o f 
menu conten ts w ill  fu r th e r  modify t a s t e s .
.2 .5 . S ta tu s  concents.
About a decade ago scampi became a popular item  o f sou thern  
expense account meals and acqu ired  th e  s ta tu s  of a d e s ira b le  food from 
th e  s o c ia l  c la ss  a sp e c t. However, cnce th ey  became a v a ila b le  through­
out the  commercial c a te r in g  in d u s try  and -were being ea ten  in  n o rth e rn  
f ish -an d -c h ip  shops th e i r  s ta tu s  and th e re fo re  th e i r  d e s i r a b i l i t y  f e l l .
A s im ila r  process took p lace about ten  years  ago in  th e  case of prawn 
c o c k ta il  which i s  now ra te d  as th e  most popular 's t a r te r *  in  B r i ta in  
along w ith  tomato soup (se c tio n  1 1 .5 .4 .2 .) ,  and avocado pear i s  
c u rre n tly  undergoing a s im ila r  s ta tu s  experience (p erso n al communication, 
commercial c a t e r e r s ,1976; se c tio n  1 1 .4 .) .
During th e  Middle Ages and seven teen th  cen tu ry  o y s te rs  were 
the  food of the  common man in  London, bu t t h e i r  p r ic e  and s c a r c i ty  
value has now e leva ted  them to  th e  p o s itio n  of being a  s o u g h t-a f te r  
food in  the  commercial c a te r in g  in d u stry . N evertheless they  a re  s t i l l  
predom inantly a sso c ia ted  w ith London.
Nine d rin k in g  has always been considered  a symbol o f su p e rio r  
s ta tu s ,  but in  re c en t years (perhaps in  p a r t  due to  th e  in c re a s in g  
c o n tin e n ta l in flu en c es  in  B r ita in )  wine consumption has in creased  
enormously, and i s  now h ig h est in  th e  South East and a lso  in  S c o tla n d ' 
(perhaps as a r e s u l t  of S c o tlan d 's  t r a d i t io n a l  a s so c ia tio n s  w ith  
France) ( f ig .A .11.19)•
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1 5 .5 .2 .4 . Occupation.
The v a r ia tio n s  in  in d u s t r ia l  s tru c tu re  (f ig .A .4 . 4 . ( a ) ;  
se c tio n  4 .2 .4 . )  are  s t i l l  im portant but t h e i r  s ig n if ic a n c e  has dec lined  
s in c e  th e  in te r-w a r period  due to  a tren d  of decreasing  re g io n a l 
s p e c ia l iz a t io n  and con cen tra tio n  of in d u s tr ie s .
However, th e  occupations which predominate w ith in  a reg io n  
s t i l l  a f f e c t  th e  food consumption h a b its  in  the  home, and p a r t ic u la r ly  
in  the  employee c a te r in g  s e c to r  : chap ter 10 provides evidence of t h i s .  
Areas w ith  much heavy in d u s try  continue to  fe a tu re  more f i l l i n g  
carbohydrate d ish es  on th e i r  menus, w hile female o f f ic e  s t a f f  in  th e  
South E ast have developed a p reference  fo r  sa lad  and y o g h u rt.
Coal-m iners in  a l l  p a r ts  of B r ita in  have t r a d i t io n a l ly  
c a r r ie d  w ith  them a m id -sh ift meal of bread and cheese. However, 
d e sp ite  the  f a c t  th a t  a l l  c o a l-fa c e  workers need to  expend th e  same 
amount of energy, th e  amount of cheese ea ten , and th e re fo re  th e  c a lo r ­
i f i c  value of th e  meal, v a r ie s  re g io n a lly  from 1.9 ounces p e r day in  
L e ic e s te rsh ire  and South Wales, to  about 1 ounce per day in  F ife s  h i r e  
and Y orkshire to  0 .2  ounces per day in  Lancashire and Durham. I t  i s  
in te r e s t in g  th a t  in  heavy in d u s try  canteens in  these a re a s , cheese 
consumption i s  s im ila r ly  g re a te r  fu r th e r  so u th  as compared to  th e  
n o rth  o f England. This i s  a case o f a food p reference being m aintained 
w ith  re sp e c t to  a  reg ion  r a th e r  than a common occupation, and an 
example of in d u s t r ia l  feed ing  h a b its  r e f le c t in g  and re in fo rc in g  an 
a lread y  e s ta b lish e d  p re fe ren ce .
.2 .5 . Household com position.
Household com position very  much a f fe c ts  th e  amount sp e n t, bu t 
no t th e  p ro p en sity  to  e a t out: c h ild re n  have a d e te r re n t  e f f e c t  on
expenditu re  (Bryn J o n e s ,1970). I t  i s  th e re fo re  in  S cotland  and th e  
West Midlands ( f ig .A .4 .5 . ( d ) ) , where th e re  i s  th e  g re a te s t  number of 
la rg e  fa m ilie s , th a t  most ’ tra d in g  down' occurs in  th e  e a tin g  out 
s i tu a t io n  due to  la rg e r  households.
A h igh  re g io n a l p roportion  of working wives, as th e re  i s  in  
th e  West M idlands, South E ast and North West ( f ig .A .4 .4 .( c ) ) ,  leads 
to  a  g re a te r  number of labour sav ing  app liances and a  h igher consumption 
o f convenience foods and ready-prepared  complete m eals. The working 
w ife e a ts  out.more a t  pubs and cheaper r e s ta u ra n ts ,  l ik e s  to  t r y  
unusual and e x o tic  foods (B irds Eye,1975(d)) and encourages h e r  fam ily  
to  do lik ew ise . These trends a re  even more l ik e ly  to  be follow ed by 
th e  more h ig h ly  educated wives ( f ig .A .4 .5 .( e )+ ( f ) ;a n d  Birds Eye, 1975(a)).
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The members o f a household in  which th e re  i s  a working wife 
tend to  ea t out a t  work and a t  school more than o therw ise, and make 
th e i r  meal in  th e  s u b s t i tu te  domestic c a te r in g  s i iu a t io n  th e  main meal 
o f th e  day. This means th a t  school and canteen meals become a sub­
s t i t u t e  fo r  th e  domestic s i tu a t io n  to  an even g re a te r  e x te n t, so 
re in fo rc in g  th e  need fo r  f a m ilia r  (and th e re fo re  perhaps re g io n a l ) 
commodities and d ish e s •
15 .5*2 .6 . Education.
A most s t r ik in g  e f f e c t  of education upon th e  reg io n a l food 
consumption p a tte rn  in  a  non-domestic c a te r in g  s i tu a t io n  i s  the marked 
red u c tio n  in  th e  in ta k e  of carbohydrates by o f f ic e  s t a f f ,  e s p e c ia lly  
in  th e  South E ast. A decade ago the  businessm an's expense account 
lunch meant la v ish  expenditure and food consumption, bu t th e  prevalence 
of coronary h e a r t  d isease  and r e la te d  cond itions has le d  to  a decrease  
in  th e  consumption of po ta toes and sugar in  p a r t ic u la r ,  and a lso  a 
red u c tio n  in  th e  number of courses consumed.
In  n o rth e rn  reg io n s , however, th is  tren d  i s  no t apparen t in  
th e  c a te r in g  in d u s try : a la rg e  meal i s  s t i l l  g e n e ra lly  regarded  as a
symbol of a fflu e n c e  and s ta tu s  and carbohydrate consumption con tinues 
to  be r e l a t iv e ly  h igh , (personal communication, employee and commercial 
c a te r e r s ,  1974-76).
1 5 .5 .2 .7 . T rav e l.
T ravel abroad, which continues to  predominate among people 
of th e  more a f f lu e n t  sou thern  reg io n s , in tro d u ces  people to  'f o re ig n  
f a r e 1 fo r  which they  c re a te  a demand when th ey  ea t out in  th e i r  home 
reg io n .
An in c re a se  in  th e  number of B r i t i s h  people tak in g  t h e i r  
ho lidays w ith in  th e  reg ions of B r i ta in ,  due to  th e  p re v a ilin g  adverse 
economic c lim ate  of 1974-76, provides an o pportun ity  fo r  commercial 
c a te re rs  to  fe a tu re  th e i r  re g io n 's  fa re  on th e i r  menus as a " to u r i s t  
a t t r a c t io n "  and so re in fo rc e  th e  re g io n a l p references o f th e  r e s id e n t  
popu la tion  who a re  thereby  exposed to  th e  a v a i l a b i l i ty  of th ese  lo c a l  
d ishes when they  ea t out (ch ap te r 11, s e c tio n  1 1 .4 .,1 1 .5  & 11 .6*).
I t  seems th a t  th e  c a te r in g  demand of overseas v i s i t o r s  
re p re se n ts  about 5 of the  t o t a l  demand (E c o n .In te l l .U n it,A pr. 1970).
The fo re c a s ts  of the  demand fo r  accomodation (Young,1969) would lead  
one to  su spect th a t  i t  i s  th i s  s e c to r  of the commercial market which 
has th e  g re a te s t  p o te n tia l  fo r  expansion in  th e  n ex t few y e a rs . This
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th e re fo re  provides an in c re a s in g  market in  which to  promote re g io n a l 
B r i t i s h  d ish e s , and in  so-doing continue to  re in fo rc e  th e i r  p o p u la r ity  
among th e  lo c a l  popu lation .
1 5 .5 .2 .8 . Im m igration.
High co n cen tra tions o f fo re ig n  immigrants in tro d u ce  th e  
indigenous population  to  "new" foods. The most s t r ik in g  example of 
th is  i s  th e  acceptance o f, and p reference fo r ,  cu rry  in  sch o o ls , 
h o s p ita ls ,  canteen and even commercial c a te r in g  estab lishm en ts  of 
th e  Nest M idlands, due to  th e  se ttlem en t of many people from In d ia  
and P a k is ta n  in  th a t  re g io n .
1 5 .5 .2 .9 . A d v ertis in g .
The e f fe c t  of a d v e r tis in g  by the reg io n a l Independent T ele­
v is io n  A u th o ritie s  ( f i g .4 .1 . ,  map 7) i s  to  in tro d u ce  new commodities 
in to  a reg ion  or re in fo rc e  a lread y  e s ta b lish e d  p re fe ren ces .
Many school c a te re rs  f e e l  th a t  th e  e f fe c t  of te le v is io n  
a d v e r tis in g  has increased  th e  demand fo r  f i s h  f in g e rs , hamburgers and 
o ther convenience products among p u p ils . This i s  f e l t  to  have been 
p a r t ic u la r ly  's u c c e s s fu l1 in  th e  East Midlands where f i s h  f in g e rs  are  
extrem ely popular in  sch o o ls .
"Regional te le v is io n  and ra d io  s ta t io n s  w ill  b e n e f it  in  th e  
l a t t e r  h a lf  of th e  sev en tie s  from the  re co g n itio n  by m arketing 
s p e c ia l i s t s  th a t  food h a b its  and l i f e  s ty le s  a re  v a s tly  d i f f e r e n t  
in  se p a ra te  p a r ts  of the  country" (B ird s  E ye ,1975(c)).
1 3 .5 .2 .1 0 . Symbolism.
Various foods a re  thought o f as having c e r ta in  prim ary 
q u a l i t ie s  and the d e s ire d  q u a lity  i s  sought a f te r  as much when e a tin g  
out as when e a tin g  in  the  home. For example, in  Y orkshire and Lanca­
s h ire  ' f i l l i n g '  foods are  chosen as th ey  a re  regarded as re p re se n tin g  
"good value fo r  money"; a h igher than average number of sweet foods 
a re  requested  by Scot3; while sou therners  a re  m indful of th e  h e a l th -  
g iv in g  aspects  of th e  foods they  choose (personal communication, 
in d u s t r ia l  and commercial c a t e r e r s ,1975-76)• In jfact h e a lth  food 
re s ta u ra n ts  are  by f a r  most p rev a len t in  th e  South E ast of England end. 
to  a le s s e r  ex ten t in  th e  South Nest (se c tio n  1 1 .3 .5 .5 .) •
.5 .2 .1 1 . Time of day.
In  th e  N orth of England midday g e n e ra lly  d ic ta te s  th a t  th e
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main meal o f th e  day i s  to  be ea ten , -while in  London and th e  South 
East a snack i s  o ften  considered to  be s u ff ic ie n t*  In  the  e a r ly  
evening a meal termed as " te a ’1 i s  eaten  by n o r th e rn e rs , while in  
London and th e  South East th e  main meal of th e  d ay ,"d in n er” , i s  no t 
ea ten  u n t i l  8 p.m. or a f t e r .  This p a tte rn  i s  tru e  o f the  home s i tu a t io n ,  
employee c a te r in g  and p a r ts  of th e  commercial s e c to r .  In  th e  more 
expensive commercial c a te r in g  estab lishm ents a l a t e r  "d inner" , which 
c o n s ti tu te s  a s u b s ta n tia l  evening meal, a lso  occurs in  n o rth e rn  reg io n s  
(p erso n al communication, employee and commercial c a t e r e r s ,1974-76).
S im ila r  p a tte rn s  of food consumption are  r e f le c te d  w ith in  
h o s p ita l  c a te r in g : in  th e  n o r th  a " ro a s t"  i s  m ostly regarded  only as
a midday meal d ish  but in  th e  sou th  i t  i s  eq u a lly  s u ita b le  fo r  th e  
evening m eal. Other d ish es  a re  a lso  regarded  as s u ita b le  fo r  e i th e r  
the midday or evening meal by the re s id e n ts  of various reg io n s  (se c tio n  
9 .4 •6»)•
1 3 .5 .2 .1 2 . S p e c if ic  s a t i e t y .
As has been mentioned elsew here, in  the  n o r th  q u an tity  i s  
o ften  regarded as d ic ta t in g  customer s a t i s f a c t io n .  In  th e  employee 
c a te r in g  se c to r  th e  b ig g est e a te rs  a re  to  be found in  th e  M idlands, 
w hile few est a c tu a l meals a re  consumed in  Scotland and snacks a re  
most popular in  the  sou th  and E astern  England (NCI,1973; H&C. EDO.,1974/5; 
s e c tio n  10 .4 .5*)• Some nationw ide m u lti-u n it  commercial c a te r in g  
concerns even re p o r t  th a t  i t  i s  company p o lic y  to  serve  la rg e r  p o r tio n s , 
e s p e c ia lly  of carbohydrate foods such as "ch ips" , in  th e  n o r th  and 
M idlands as compared to  th e  sou th , as s a t i e ty  or a t  l e a s t  th e  amount 
an in d iv id u a l i s  prepared to  consume, does d i f f e r  r e g io n a lly  (se c tio n
11.4 . ) .
1 3 .5 .2 .1 3 . Sensory a t t r ib u te s  of th e  c a te r in g  environm ent.
The environment w ith in  th e  c a te r in g  s i tu a t io n ,  th e  type of 
s e rv ic e , s ty le  of menu, degree of comfort and so on can a l l  have an 
e f fe c t  upon th e  consumer and h is  choice of food (ch ap te r 3 , s e c tio n
3 .1 0 .) .
There i s  evidence which in d ic a te s  th a t  th e  more a canteen 
can adopt a commercial r a th e r  than an in s t i tu t io n a l  n a tu re , th e  more 
e f fe c t iv e  w ill  be i t s  r o le  as th e re  i s  a need fo r  a non-work atmosphere 
to  help  re le a se  te n s io n s . In  ad d itio n  to  t h i s ,  g re a te r  s a t i s f a c t io n  
i s  derived  from th e  se rv ic e  of an item  such as in d iv id u a l s te a k  and 
kidney p ie  than from a s im ila r  s ized  p o rtio n  cut from a la rg e  p ie
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(0001311)63,1967). This would he p a r t ic u la r ly  tru e  in  a reg ion  where 
p ie s  a re  a p re fe rre d  d ish , as in  th e  Midlands or n o r th .
In  a  commercial s i tu a t io n  i t  can be hypothesized th a t  a 
young ad u lt in  th e  South E ast, where fo re ig n  fa re  i s  most accepted , 
and who enjoyed school meals in  h is  childhood and th e re fo re  became 
used to  e a tin g  in  p u b lic , would be more l ik e ly  to  e a t out in  a foreign, 
re s ta u ra n t  which has a long , e lab o ra te  menu than  an e ld e r ly  person in  
th e  n o rth  who i s  unaccustomed to  e a tin g  in  pub lic  and unused to  
fo re ig n  d ish es . This person from th e  N orth would be more in c lin e d  to  
e a t in  an estab lishm ent which d isp layed  a sim ple menu of d ish es  
f a m il ia r  to  him, and so h is  p o ss ib le  d ish  choice would be governed 
acco rd ing ly , (op in ion  derived  during  personal communication w ith  comm­
e r c ia l  c a te r e r s ,19 7 5 /6 ). People who a re  le a s t  used to  e a tin g  out tend  
to  p a tro n ize  th e  same re s ta u ra n t ,  while those more accustomed to  
meals away from home a re  more A dventurous1 as they  accept new s i tu a ­
tio n s  w ithout embarrassment (Coombes, 1967).
13 .6 . The P revalence of Regional Pood P references N ith in  The 
Various Types of C a te rin g .
The fin d in g s  of the  p resen t s tu d y , based bo th  on secondary 
sources of published in form ation  and upon o r ig in a l  d a ta , in d ic a te  th a t  
reg io n a l food p references a re  more p rev a len t w ith in  th e  household 
s i tu a t io n  than  w ith in  th e  s e c to rs  of the  c a te r in g  in d u s try . Fewest 
a c tu a l reg io n a l p references a re  apparent w ith in  the  commercial c a te r in g  
s e c to r .
Regional d iffe re n c e s  a re  more ev iden t w ith in  th e  home because 
a  much wider range of food commodities a re  a v a ila b le  from which the  
household c a te re r  (u su a lly  th e  housewife) can make a s e le c t io n .  The 
choice a v a ila b le  in  an e a tin g  out s i tu a t io n  i s  lim ited  by th e  co n st­
r a in ts  of a menu which i s  la rg e ly  determ ined by the  c a te re r  and h is  
personal percep tion  of consumer demand.
The f a c t  th a t  even in  1976 a  m other’s teach in g  rem ains by 
f a r  the  most im portan t in flu en ce  upon a housewive’s cooking h a b its  in  
a l l  reg ions (B irds Eye,1976) provides an id e a l  v e h ic le  fo r  th e  t r a n s ­
ference  of t r a d i t io n a l  and reg io n a l cu lin a ry  s k i l l s  and d ish  p re fe ren ces  
w ith in  the  home environment.
The food p references of a sch o o lch ild  a re  moulded in  th e  
home (P ilg r im ,1961) and in  order fo r  school meals to  be consumed and 
th e  n ecessary  n u t r i t io n a l  b e n e f it  derived  (D .E .S .,1975), the  school
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meal s e rv ic e  has to  provide f a m ilia r  d ish es  which a re  accep tab le .
The re g io n a l food p references w ith in  schools a re  th e re fo re  r e f le c t io n s  
of those  in  the home.
H osp ita l p a tie n ts  o ften  regard  th e i r  meals as 'h ig h -sp o ts ' 
of the  day: boredom i s  endemic to  the  l i f e  of the  p a t ie n t ,  and i f  he
i s  p h y s ic a lly  w ell enough to  e a t ,  th is  i s  e s p e c ia lly  so . The psycho­
lo g ic a l  s tim ulus of food can provide a th e ra p e u tic  b e n e f it  -  a placebo 
e f fe c t  -  q u ite  divorced from th e  p h y s io lo g ica l e f fe c t  (H ays,1971). 
N u tr it io u s ,  a p p e tis in g  and a t t r a c t iv e  food i s  of course an e s s e n t ia l ,  
but f a m il ia r  d ishes a re  p re fe r re d  to  th e  u n fam ilia r  (Dunne, 1974) .
As N atio n a l H ealth  S erv ice  h o sp ita ls  g e n e ra lly  draw th e i r  p a t ie n ts  
from w ith in  a  c e r ta in  rad iu s  of th e  h o s p ita l ,  food which i s  f a m il ia r  
to  the  m a jo rity  i s  l ik e ly  to  include re g io n a l d ish e s . Id e a l ly ,  
th e re fo re , h o s p ita l  meals should re f le c t  to  a s ig n i f ic a n t  ex ten t th e  
re g io n a l food preferences which a re  ev iden t w ith in  th e  household 
s i tu a t io n .  .
Employee feed ing  i s  a lso  a  s u b s t i tu te  dom estic s i tu a t io n ,  
but meals o ffered  need to  r e l a t e  no t only to  the  lo c a l  p re fe ren ces  bu t 
a lso  to  th e  occupation of the  employees. N evertheless i t  has been 
e s ta b lish e d  th a t th e  more a canteen can adopt a commercial r a th e r  than  
an in s t i tu t io n a l  n a tu re  the  more accep tab le  i t  w iil  be (Coombes,l967)* 
Employee c a te r in g  should th e re fo re  n o t only fe a tu re  fa m il ia r  d ish es  
but a lso  be in fluenced  by the p re v a ilin g  tren d s  w ith in  th e  commercial 
s e c to r .
The commercial c a te r in g  s e c to r  i s  le a s t  l ik e  th e  dom estic 
s i tu a t io n .  ’F oreign ' f a re  e x e rts  most in flu en ce  w ith in  th is  s e c to r  
o f th e  in d u s try  and the wide range of types of meals which a re  a v a i l ­
ab le  in troduce customers to  u n fa m ilia r  commodities and d ish e s .
Commercial c a te r in g  m odifies re g io n a l food p references more than  any 
o ther s e c to r  of th e  in d u s try , but i t  i s  very  in te r e s t in g  th a t  i t  i s  
a lso  -within commercial c a te r in g  th a t  Regional T o u ris t Boards a re  now 
promoting and extending the  a v a i l a b i l i ty  of t r a d i t io n a l  re g io n a l f a r e .
13 .7 . The psychod ie te tic3  of B r i t is h  gastrogeography.
* Gastrogeography* im plies a geographical v a r ia t io n  in  food 
h a b its ,  while p sy ch cd ie te tic s  i s  th e  r e la t io n s h ip  between behaviour 
and n u t r i t io n  and v ice  v e rsa . The d iscovery  and exam ination o f re g io n a l 
food p references and th e  fo rces  which produce, modify and re in fo rc e  
them, which i s  th e  su b jec t of th i s  s tu d y , encompasses th e  psychod ie t­
e t ic s  of B r i t i s h  gastrogeography.
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Many fa c to rs  in flu en ce  re g io n a l food p references 
both  in  th e  home and w ith in  the c a te r in g  in d u s try .
Regional food p references them selves deserve consideration b y  a  
housewife, school or h o s p ita l  c a te re r ,  in d u s t r ia l  or commercial 
c a te re r  in the planning of menus, meals and dishes.
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CHAPTBR 14
FOOD PREFERENCES IN THE FUTURE.
14*1« Future In flu en ces  Which Could F u rth e r Modify 
Regional Food P re fe ren c e s .
Many fa c to rs  could modify th e  re g io n a l food p refe ren ces  
e x is t in g  in  B r i ta in  today . A s ig n if ic a n t  and long-term  change in  th e  
c lim ate  could b r in g  about profound and fundamental adjustm ents to  th e  
•p resen t food consumption p a t te rn s ,  but th ese  would probably  tak e  many 
years to  become ev id en t. More s p e c if ic  a l te r a t io n s  to  th e  supply  and 
a v a i l a b i l i ty  o f foods are  l ik e ly  to  have a  more immediate e f f e c t .
1 4 .1 .1 . Food technology.
The growing r e a l iz a t io n  th a t  more and cheaper v eg etab le  p ro te in  
than  meat can be produced per acre  of land by growing.soya beans for. 
example, than by usin g  th e  same acre  fo r  animal g razing  la n d ,co u ld  
w ell lead  to  le s s  meat being a v a ila b le . Here meat to  be a t  a premium 
i t s  s c a rc i ty  value would l im i t  i t s  purchase to  th e  more prosperous 
South E ast, and elsewhere a l te rn a t iv e s  such as te x tu riz e d  v eg e tab le  
p ro te in  (TVP) would be in c re a s in g ly  u sed . A lready TVP i s  being  
accepted w ith in  th e  s u b s t i tu te  c a te r in g  s e c to rs  of n o rth e rn  England 
and th e  expected advances o f technology, which could make TVP products 
in d is tin g u ish a b le  from m eat, w ill  fu r th e r  in c rease  i t s  a c c e p ta b i l i ty .
The forms in  which TVP w ill  be most accep tab le  w il l  probably  
conform c lo se ly  to  th e  e x is tin g  p a tte rn  of reg io n a l p re fe ren ces : f o r  
example, e rs a tz  'mince* would be most popular in  S co tland ; 'm ea t' p ie s  
in  th e  n o r t h , ' j o i n t s '  in  Wales and s l ic e d  'm eat' in  th e  so u th .
Convenience products a re  l ik e ly  to  be used in c re a s in g ly , 
bo th  in  terms o f frequency and q u a n tity , p a r t ic u la r ly  in  reg io n s  w ith  
a h igh p ro p o rtio n  of working wives or s in g le  person households. Quick 
frozen  products a re  acq u irin g  la rg e r  s e c tio n s  of the  r e t a i l  m arket 
y e a rly  as the  number of households w ith r e f r ig e r a to r s  and home f re e z e rs  
(e sp e c ia lly  in  th e  South E ast) continues to  in c rea se  ( f i g .A .4 .8 . ) .
With in  a l l  s e c to rs  of th e  c a te r in g  in d u s try  use of convenience products 
can be expected to  r i s e  -  on the  b as is  of forward planning  w ith in  th e  
in d u s try  (p erso n al communication, 1973-1976) -  perhaps even more 
d ram a tic a lly  than in  the  home. Some h o s p ita ls ,  schools and s t a f f  
re s ta u ra n ts  are  a lread y  o p era tin g  cook-freeze systems o f meal p roduction
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aad in d u s t r ia l  c a te re rs  a re  in c re a s in g ly  u s in g  m u lti-p rep o rtio n ed  
frozen  packs of commodities. Commercial c a te re rs  a re  e x p lo itin g  a l l  
types of convenience foods, in c lu d in g  p re -p la te d  d ishes and even m eals, 
because o f the  s t r i c tu r e s  o f shortage o f s k i l le d  s t a f f ,  r i s i n g  labour 
co s ts  and the h igh  average standard  of food expected by th e  customer 
(perso n a l communication, C ra ig m illa r ,1976)•
1 4 .1 .2 . The n a tio n a l economy.
Should th e  depressed economic c lim ate  of 1973 -  1976 continue 
beyond th is  d a te  and more expensive food fo r  consumption both in  th e  
home and in  'e a t in g  o u t1 s i tu a t io n s  exceed th e  means of a  la rg e  
p ro p o rtio n  of th e  popu la tion , then a re tu rn  to  th e  use o f more economic 
cu ts of meat and more carbohydrate foods could be experienced . An 
in creased  consumption of made-up meat p roducts, stews and farin aceo u s 
d ish es  could h e ra ld  a re su r re c tio n  of re g io n a l f a re ,  much of which was 
o r ig in a l ly  developed to  combat economic r e s t r a in t s  o f previous periods 
o f h is to ry  (se c tio n  13.4 .4 . ) .
1 4 .1 .3 . Foreign r e s ta u r a n ts .
The c u rre n t p ro l i f e r a t io n  of fo re ig n  re s ta u ra n ts  in  London 
( fo r  example, in  1968 the f i r s t  Japanese re s ta u ra n t  was opened in  
London and in  1976 th e re  are  tw en ty -five) could extend in to  th e  provinces 
and a t a s t e  fo r  fo re ig n  fa re  coiild pass northw ard through th e  country , 
and from urban to  r u r a l  d i s t r i c t s .  The re c e n t invasion  of f ra n c h ised  
American ' f a s t  food ' o u tle ts  has g re a tly  in creased  th e  p re fe ren ce  fo r  
hamburgers fo r  example, p a r t ic u la r ly  in  London (where most new foods 
f i r s t  become e s ta b lish e d  in  B r ita in )  and a lso  in  S cotland  (where the  
t r a d i t io n a l  p reference fo r  minced meat has ra ised  th e  p o te n t ia l  
acceptance le v e l  fo r  th i s  p ro d u c t).
1 4 .1 .4 . Membership of the  E.E.C.
B r i ta in 's  membership of th e  European Economic Community has 
provided an access ro u te  fo r  c o n tin e n ta l f a re  in to  th is  coun try . To 
d a te  th is  in flu en ce  i s  l i t t l e  f e l t  but f i r s t  London and th e  South 
E ast and then o ther reg ions w ill  come under th e  in flu en c e  of commodities 
and d ishes which conform to  the  European Communities' s tandards and 
re g u la tio n s , and indeed th e  p references of i t s  member s t a t e s .
14.1>5. Foreign T rav e l.
The ra d iu s  of fo re ig n  t ra v e l  by B r i t i s h  holidaym akers i s
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co n s ta n tly  being extended and so people are  coming in to  co n tac t w ith  
more ex o tic  and p rev io u sly  unknown fo o d s tu ffs . F a m ilia r iz a tio n  w ith  
th ese  d ishes and th e  r e s u l ta n t  c re a tio n  o f a demand fo r  them a t  home, 
which in  time would be ex p lo ited  by the  food m anufacturers and c a te r ­
e r s ,  leads to  fu r th e r  ex tension  o f the  range o f a v a ila b le  foods and 
perhaps a m od ifica tio n  of p re fe ren ces .
1 4 .1 .6 . Im m igration.
High co n cen tra tio n s  o f immigrant populations have a lrea d y  
m odified some reg io n a l p references : fo r  example, in  th e  West Midlands 
and e sp e c ia lly  w ith in  th e  conurbation of Birmingham. Should im m igration 
continue on the  p resen t s c a le , w ith i t s  concomitant in tro d u c tio n  of 
new c u ltu re s ,  t r a d i t io n s ,  r e l ig io n s ,  genes, and o f course food h a b i ts ,  
then  the  food p references o f o th er reg ions could be s im ila r ly  a f fe c te d .
14 .2 . Aspects o f  Regional Food P references which Deserve 
F u rth e r In v e s tig a tio n .
1 ±  .2 .1 .  The accomplishment of th e  aims of the  re sea rch .
The in te n tio n  of the  p resen t s tudy  i s  to  e s ta b l is h  the  
n a tu re  of the  re g io n a l food p references w ith in  B r i ta in ,  both  in  the  
home and w ith in  c e r ta in  se c to rs  o f the c a te r in g  in d u s try , and as f a r  
as p o ssib le  to  examine th e  fa c to rs  which produce, modify and re in fo rc e  
th e se  p re fe ren ces .
This in tended re sea rch  has been c a rr ie d  o u t. The re g io n a l 
household food p references are  defined  by study ing  the  p a tte rn  over 
th e  p as t two decades; the cu rre n t re g io n a l food p references w ith in  
schoo l, h o s p ita l ,  employee and commercial c a te r in g  are  in d ic a te d ; and the  
o r ig in s  o f and in flu en ces  upon re g io n a l food p references a re  co n sid e red .
L im ita tio n s upon the  ex ten t o f  th e  re sea rch .
"Although th e  c a te r in g  in d u s try  i s  th e  fo u rth  la r g e s t  in  term s of 
employees and i s  one of the la rg e s t  winners of in v is ib le  e x p o rts , 
i t  i s  one o f the most d isorgan ized  in d u s t r ia l  groupings in  the  
U nited Kingdom. Nowhere i s  th i s  d iso rg an iz a tio n  more c le a r ly  seen 
than  in  the  s t a t i s t i c s  which d esc rib e  the in d u s try 's  main c h a ra c t­
e r i s t i c s  and measure i t s  p ro g ress” (E c o n .In te ll .U n it,l9 7 0 ) .
The h ig h ly  fragmented n a tu re  o f the  c a te r in g  in d u s try  and 
th e  s t r ik in g  lack  of s t a t i s t i c a l  reco rds makes any re sea rc h  in to  th e  
i l l - d e f in e d  product w ith which i t  d ea ls  an extrem ely com plicated ta s k .
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A ccordingly, in form ation  r e la t in g  to  cu rren t consumer p references was 
ex cess iv e ly  d i f f i c u l t  to  g a ther and th a t  r e la t in g  to  some years ago 
proved to  he p r a c t ic a l ly  im possible to  acq u ire . Some menus p r io r  to  
1970 were forthcom ing from one or two Regional C atering  A dvisers fo r  
school meals and h o sp ita l c a te r in g , but th ese  were too few fo r  compar­
a tiv e  purposes. O therwise, s a le s  reco rds were rep o rted  to  be non­
e x is te n t .
The r e s t r a in t  of re se a rch  tim e lim ite d  in v e s tig a tio n  o f 
p references to  only some se c to rs  of the c a te r in g  in d u s try , and so 
p u rsu it  o f ex tensive  confirm atory  d a ta  had to  be s a c r if ic e d  in  o rder 
to  in v e s tg a te  th e  food p references w ith in  a l l  reg ions o f B r i ta in  in  
as many types o f c a te r in g  as p o s s ib le .
An in su f f ic ie n c y  of s t a t i s t i c a l l y  r e l ia b le  d a ta  led  to  th e  
abandonment of any attem pt a t  accepted s t a t i s t i c a l  an a ly ses , w hile 
co n cen tra tio n  upon the estab lishm en t of re g io n a l food p re fe ren ces  
w ith in  various se c to rs  o f th e  c a te r in g  in d u s try  and th e i r  id e n t i f ic a t io n  
precluded in  depth  re sea rc h  in to  the  f a c to rs  which modify th ese  
p re fe ren ces . N ev erth e less , the  governing fa c to rs  and th e i r  probable 
in flu en c es  which emerged during  the  course of the  re se a rc h  are 
considered in  chap ter 13, s e c tio n s  13*4 and 13«5 .
1 4 .2 .3 . P o ss ib le  fu r th e r  re se a rc h .
1 4 .2 .3 .1 . R outine surveys of food p re fe re n c es .
The re p o r t  of th e  S c o tt is h  H osp ita l C atering  School (1973) 
concluded th a t  s in c e  re g io n a l food p references do e x is t  they  should 
be taken  in to  co n s id e ra tio n  in  p lanning  h o s p ita l menus, and in  view 
of th e  f a c t  th a t  they  a re  m odified over time by innumerable in f lu e n c e s , 
"cu rren t trends in  food p references throughout B r i ta in  
(should) be assessed  by ro u tin e  su rveys".
This i s  an adm irable suggestion  as h o s p ita l  p a t ie n ts  ought 
to  be assured  of rec e iv in g  s a t is f a c to ry  n u t r i t io n ,  but i t  i s  e q u a lly  
d e s ira b le  in  the  cases of sch o o lch ild ren  and perhaps employees to o .
People ea t foods no t n u t r ie n ts ,  and can only in g e s t an 
adequate supply of th e  l a t t e r  i f  s u f f ic ie n t  of these  a re  con ta ined  in  
foods they  p re fe r  to  e a t .
An assessm ent of cu rren t food preferences in  a p a r t ic u la r  
lo c a l i ty  i s  e s p e c ia lly  im portant i f  th e  in tro d u c tio n  of a new system  
of c a te r in g  -  such as cook-freeze -  i s  in tended , so th a t  an accep tab le  
range of d ishes i s  made a v a ila b le ,
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1 4 .2 .3 .2 . E ffe c t of a d v e r t is in g .
A number o f school c a te re rs  re p o r t  th a t  th e  e f f e c t  of 
te le v is io n  a d v e r tis in g  in  p a r t ic u la r  i s  ev iden t in  the  p references of 
sch o o lch ild ren .
To d a te  i t  has been w idely accepted th a t  th e  home environment 
has th e  most s ig n if ic a n t  moulding e f fe c t  upon the  c h i ld 's  food h a b i ts ,  
bu t in  view of th e  ex tensive  and in c re a s in g  omnipresence of th e  mass 
media, an assessm ent of i t s  a b i l i t y  to  modify t a s t e s ,  both  ad v erse ly  
and b e n e f ic ia l ly ,  would be most en lig h ten in g  fo r  n u t r i t i o n i s t s ,  
d ie t ic ia n s  and food m arketers.
1 4 .2 .3 .3 . E ffec t of occupation .
In  th is  p resen t s tu d y  perhaps the  l e a s t  r e l ia b le  f in d in g s  
l i e  w ith in  the f i e ld  of employees* p re fe ren ces , as m odified by th e i r  
occupation, s in ce  in s u f f ic ie n t  r e l ia b le  and re g io n a lly  re p re s e n ta tiv e  
d a ta  was o b ta in ab le .
Koudra (1974) dem onstrated th a t  th e  a v a i la b i l i ty  o f p re sen t 
and fu tu re  employee c a te r in g  se rv ices  depends on the  average u n i t  s iz e  
of business o p era tio n s, which i s  r e la te d  to  th e  s tru c tu re  and lo c a tio n  
of in d u s try . I f  p resen t tre n d s , such as m anufacturing employment 
alone f a l l i n g  from 39*3/5 to  38.3Z between 1961 and 1971, con tinue u n t i l  
1982, th e re  could be a red u c tio n  in  th e  p roportion  of employees w ith  
c a te r in g  f a c i l i t i e s .
However, changes in  th e  lo c a tio n  of in d u s try  could be more 
s ig n i f ic a n t  than changes in  th e  s tru c tu re .  For example, between 1958 
end 1968 growth in  m anufacturing employment in  B r i ta in  averaged 4$  
but i t  was s ig n if ic a n t ly  h igher in  E ast A nglia (39*1/5), Hales (18.1/5) 
th e  South ¥ e s t (15.3/5) and the  East Midlands (13*5/0 • 3n th e  N orth  
West, on th e  o ther hand, th e re  was a marked d ec lin e  of 8.8/5 in  
m anufacturing employment.
P ro je c tio n s  of th e  population  growth between 1971 and 1981 
were fo r  a 3 .7^  in c rea se  in  G reat B r ita in  as a whole w ith  E ast A nglia 
ach ieving  13/5, th e  E ast Midlands 9/5, and th e  South Hest 7$5. S co tlan d  
on the  o ther hand was only expected to  in c re a se  i t s  popu la tion  by 
1.4/5. Thus Koudra (1974) expects th a t  an in c re a s in g  share  of th e  demand 
fo r  c a te r in g  se rv ic e s  would come from th e  th re e  'grow th regions* 
while w ith in  reg ions a g re a te r  requirem ent w il l  tend to  come from th e  
new and expanding to m s  growing a t  the  expense of th e  co n u rb a tio n s.
This type of s h i f t  in  th e  co n cen tra tio n  of employment would
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of i t s e l f  modify re g io n a l food p references w ith in  the  employee c a te r in g  
s e c to rs  and th e re fo re  w arrant a review  of th e  p references o f th e  
employees them selves.
1 4 .2 .3 .4 . E ffe c t of lo c a liz e d  immigrant p o p u la tio n s .
A p re fe ren ce  fo r  cu rry  i s  a lread y  evident in  th e  West Midlands 
but how e x ac tly  th e  d issem ination  of ta s te s  fo r  various foods newly 
in troduced  in to  a community a c tu a l ly  takes p lace  i s  n o t known.
Had tim e p erm itted , th e  a r r iv a l  of th e  Ugandan Asians in  
B r ita in  in  1973 would have provided an id e a l  opportun ity  to  in v e s tig a te  
any e f f e c ts  of th e  in tro d u c tio n  of th e i r  c u ltu re , t r a d i t io n s  and h a b its  
in to  th e  community. A s im ila r  co n cen tra tion  of immigrants in to  
B r ita in  in  the  fu tu re  would re p e a t such an opportun ity .
1 4 .2 .3 .5 . E ffec t of membership of th e  E.E.C.
The p re sen t s tudy  has been c a rr ie d  out a t th e  very  beginning 
o f B r i t i s h  membership of th e  European Economic Community and probably  
befo re  any r e a l  and q u a n tif ia b le  m od ifica tions to  B r i t i s h  food 
p references have taken p lace . A s im ila r  s tudy  undertaken in  f iv e  or 
ten  years  time would doub tless  r e f l e c t  changes which in c re a s in g  u n ity  
w ith o th e r member s ta t e s  would produce.
1 4 .2 .3 .6 . E ffec t of th e  in tro d u c tio n  of 'new* foods.
Technology i s  y e a rly  in tro d u c in g  new foods in to  th e  spectrum  
of food choice. Frozen commodities, 1 cook-freeze* prepared d ish es  and 
e n t i r e  m eals, and TVP products a re  a lread y  beginning to  be accep ted  
and placed w ith in  th e  h ie ra rch y  of re g io n s ' food p re fe ren ces .
F ish  farm ing and th e  dom estication  of re in d e e r  (which g raze 
more e f f i c i e n t ly  than cows) a re  a lread y  considered to  be v ia b le  
p ro p o sitio n s  to  augment th e  food supply .
A stu d y  of th e  i n f i l t r a t i o n  of such foods in to  B r i t i s h  
gastrogeography would dem onstrate th e  degree of te n a c i ty  w ith  which 
f a m ilia r  foods a re  clung to ,  and a t  th e  same tim e measure th e  f le x ­
i b i l i t y  of food a c c e p ta b il i ty  in  th e  various re g io n s .
14 .3 . The fu tu re  of food -preferences.
Regional food p references were o r ig in a l ly  developed in  
B r ita in  and elsewhere because of the p re v a ilin g  cond itions o f geography 
and c lim a te , and th e re fo re  food a v a i la b i l i ty .
These p references were m odified by a v a r ie ty  o f fo rc e s  bu t
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re in fo rc e d  by th e  need fo r  a f f i l i a t i o n  and s e c u r ity .
In c rea s in g  in te r - re g io n a l  and in te rn a tio n a l  communication 
does cause in c re a s in g  s im i la r i ty  of l i f e  s ty le s  and h a b i ts .  When a 
person leaves h is  n a tiv e  land he may le a rn  a new language or change 
h is  s ty le  of d re s s , but h is  e a tin g  h a b its  d ie  hard (P yke,l968).
I t  i s  probable th a t  reg io n a l and n a tio n a l d iffe re n c e s  in  
food p re fe ren ces , which a re  deeply  roo ted  in  h is to ry ,  c u ltu re  and 
t r a d i t io n ,  w ill  p e r s i s t  in to  th e  fo reseeab le  fu tu re , and th a t  any 
fu r th e r  in v e s tig a tio n  of re g io n a l food p references w il l  conclude, 
-as has th e  p resen t s tudy , t h a t ,  in  th e  words of a L a tin  p ro v erb ,
ftDe gustibus non e s t  dlsnutandum"
(There i s  no d isp u tin g  about t a s t e ) .
APPENDICES.
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A lveston K itchens L td . ,  T im othy's Bridge Road, S tratford-upon-A von -  
J .F .  Docker, Managing D ire c to r .
♦Anchor H otels and Taverns L td .,  17 Cumberland Ave., Park  R oyal, London 
NW 10 7RN -  H.R. Cade, C a te rin g  A dviser.
Angel Inn , Corbridge, Northumberland -  Mrs. A. Rogerson, M anageress. 
Angus H otel, 101 M arketga it, Dundee DD1 1QU -  th e  Manager.
♦A ssociated B r i t i s h  Foods L td .,  19/25 A rgyll S t . ,  London W1V 2AP -
F. M cP h illip s , N ational C atering  E xecutive.
A u s tra lian  Heat Board, Management House, P arker S t . ,  London WC2B 5DL -
G.L. Lodge, Executive O ffic e r .
Avon Education D ep t., Avon House, The Haymarket, B r is to l  BS99 7EB. -  
J .A . B a tte rs  by.
Avon Rubber Co. L td . ,  B a th R d ., Melksham, W iltsh ire  SN12 8AA. -  
C .J . Ramsey, Group C atering  Manager.
Banff County Education Committee, Education O ffices , K eith  AB5 3EF.
-  M. G reig, School Meals O rganizer.
Barron Beef R es tau ran t, G utter Lane, Gresham S t . ,  London EC2V 6HR.
-  F.H. R u sse ll,  Manager.
Bateman C ate rin g  L td . , Concourse House IV, Oakhurst A ve., Dewsbury R d ., 
Leeds LS11 7LJ. -  D.D. Thompson, Regional C atering  Manager.
Bateman C ate rin g  L td .,  Times House, S ta tio n  Approach, M iddlesex HA4 8LE,
-  A. Robinson, D iv is io n a l D ire c to r .
Bateman C ate rin g  L td .,  I .C .L .,  Lovelace R d ., B racknell, B erks. — M. H i l l .
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Bayley Arms H o te l, Hurst Green, Hr. Whalley, Lancs. -  A.M. P e rry , 
P ro p r ie to r .
B edfordshire Comity C ouncil, County H a ll, Bedford MK42 9AP. -  M.D.
T ay lo r, County School Meals O rganizer.
♦B em i Inns L td . ,  The P ith a y , B r is to l  BS99 7BW. -  M.A. Bogod, M arketing 
D ire c to r; R.G.V. B ridge, O perations Executive.
Berwick County C ouncil, S e lk irk sh ire  -  C. P uraes, School Meals A dviser. 
B everley Arms H otel, Beverley, Humberside -  th e  Manager.
♦Birds Eye Foods L td .,  S ta tio n  Avenue, Walton-on-Thames, S u rrey  -
G. Kemp, P.R , C onsu ltan t; Miss J .  Salmon, N u tr itio n  C onsu ltan t;
Miss A.E. Dare, Head o f B irds Eye K itchen.
Blue B e ll H otel, B elford , Northumberland -  th e  Manager.
Boots Pure Drug Co., Thome Road West, Nottingham -  D.E. Burton,
C a te rin g  A dm inistra tion  Manager.
Borthw icks, T. & Sons (U.K.) L td .,  P r io ry  House, S t .  Jo h n 's  Lane,
London EC1M 4EK -  M.G. Fountaine.
B r is to l  Royal Inform ary, B r is to l  BS2 8HW -  I .E . Young (M iss), A cting: 
Group C atering  Manager, United B r is to l  H o sp ita ls .
♦ B rit is h  B roadcasting  C orporation ,B roadcasting  House, London W1A 1AA.
-  M. W eigall, Producer; J .  T u r tle , P roducer, C urrent A ffa ir s  
Magazine Programmes; L.O.S. Sm ith, C a te rin g  P lanning A s s is ta n t .
B r i t i s h  H o te l, R estau ran ts  and C aterers  A sso c ia tio n , 20 Upper Brook S t . ,  
London W1T 2BH -  G.C. Hedges, A ss is ta n t S e c re ta ry .
♦ B ritish  Home S to re s  L td .,  129-137 Marybome S t . ,  London NW1 5QD. -  
E.H.E. B ridges, Food Standards Manager.
B r i t i s h  Leyland, Rover/Triumph, Rover Way, Pengam, C a rd if f  CF1 1UU.
-  M .J. Lane, F in a n c ia l C o n tro lle r .
B r i t i s h  S te e l C orporation , 120 Bothwell S t . ,  Glasgow G2 7JG -  J .B .
N eish , C atering  Manager.
* B r i t i s h  T ransport H o te ls , S t .  Pancras Chambers, Euston R d ., London N.W. 1.
-  P. Furby, C a te rin g  Manager.
B.T.P. T riox ide  L td .,  B illingham , C leveland TS23 1PS -  H. M uchian(M iss). 
Business In te ll ig e n c e  S erv ice , M arketing Research L td .,  79-80 B la c k f r ia rs  
R d ., London SE1 8HB -  Simon S ou th ern ,D irec t o r .
Business S t a t i s t i c s  O ffice L ib ra ry , Newport, Gwent NPT 1XG -  J u l i e t  E.
Male, A ss is ta n t L ib ra r ia n .
Cadbury-Schweppes Foods L td .,  C atering  S erv ices D iv is io n , P.O. Box 171« 
F ran k lin  House, B o u rav ille , Birmingham B30 2NA -  A.H. H ales, Market 
Manager.
Caenest H otel, L lanbedr, Gwynedd -  th e  Manager.
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C alderstones H o sp ita l, Whalley, Hr. Blackburn. BB6 9PE -  D .J. S c o tt ,
Group C ate rin g  Manager.
C a ld ico t C a s tle , Gwent -  C. Morgan, Manager.
♦Cambridgeshire Area H ealth  A u th o rity , Addenbrooke's H o sp ita l, H il ls
R d ., Cambridge CB2 2QQ -  M.H.Chivers (M iss), Group C a te rin g  Manager.
Cam bridgeshire County Education D ep t., S h ire  H a ll, C as tle  H i l l ,
Canfcridge CB3 OAP -  N.G. Cunningham, C hief Education O ffic e r .
C a s te l l  Howell, L landysul, Dyfed -  th e  Manager.
C as tle  and B a ll H otel, Marlborough, W iltsh ire  -  th e  Manager.
-C a s tle ,  The, 21 Thames S t . ,  Sunbury-on-Thames, Middlesex -  th e  Manager.
♦C atering  by County, 26 Parsons Mead, Croydon CRO 3SL -  D.P.A. G rav e lls , 
D ire c to r .
♦C atering  Research U n it, P ro c to r Department o f Food and L eather S c ien ce , 
U n iv e rs ity  o f Leeds, Leeds L52 9JT -  G. Glew, D ire c to r .
♦Centre H otels L td . ,  57 R u sse ll S q ., London WC1B 3LH -  C. Whitney,
General Manager, Centre R es tau ran ts .
Cherry V alley  Farms L td .,  Rothw ell, L incoln  LN7 6BR -  P .R . Watson, 
M arketing Manager. -
C heshire Council Education D ep t., County H a ll, C hester CH1 1SQ -  
M. Thompson (M rs.)
C h ry sle r U.K. L td . ,  P.O. Box 122A, A dm inistration  O ffic e s , W hitley , 
Coventry CV3 4GB -  L .J .  Sm ith, Manager, Food S e rv ic es .
♦ C iv il S erv ice  C a te rin g  O rganization (CISCO), 140 Gower S t . ,  London
WCIE 6JY -  Miss A. Hodgson, Deputy D irec to r  of S a le s  and M arketing.
Clackmannan County Education Committee, 2 Glebe T e rrace , A lloa -  
A.M.Duff (M iss), School Meals O rganizer.
Clavehaven H otel and Wessex G r i l l ,  Bognor R eg is, Sussex -  th e  M anager.
Collingwood Arms H o te l, Com hill-on-Tw eed, Northumberland -  th e  Manager.
Commercial C a te rin g  (Scotland) L td . ,  9 V ic to r ia  S q ., S t i r l i n g  -  
M .P orter, C atering  C onsu ltan t.
♦Commonwealth S e c r e ta r ia t ,  Commodities D iv is io n , 10 C arlto n  House T e rrace , 
London SW1Y 5AH -  W.Morgan; Mr. Rodgers; M. A rnold.
Compass H otels L td .,  P.O. Box 27, Loushers Lane, W arrington WA4 6RQ, 
Lancs. -  P .J .  H ird , Area Manager.
Connaught H o te l, C arlos P lace , London W1 -  D. W ithers, Manager.
Com D olly R es tau ran t, Great B ard fie ld , Essex -  th e  Manager.
Cornwall & I s l e s  of S c i l ly  Area H ealth  A u tho rity , S t .  Clement Vean, 
T reg o lls  R d ., Truro TRI 1NR -  H .J .R ic k e tts , Group C ate rin g  Manager.
♦C ra igm illa r, a d iv is io n  of Van den Berghs and Ju rg en s , Sussex House, 
Burgess H i l l ,  Sussex -  I .F o x .
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♦Crest H otels L td . ,  Bridge S t . ,  Banbury, Oxon QX16 8RQ -  K .F .B utcher, 
D ire c to r .
Crown & M itre H otel, C a r l i s le ,  Cumbria — M .L.Perkin, General Manager. 
Cumbria Council Education Committee, 5 P o rtlan d  S q ., C a r l i s le  CA1 1PU
-  B.Dawson (M s.), Chief C atering  A dviser.
Cumbria T o u ris t Board, E l le r th.ira.ite , Windermere LA23 2AQ -  Louise Haw,
P.A. to  the D ire c to r .
D a l-E rich t H otel, P eterhead , Grampian -  th e  Manager.
♦Debenhams, C a te rin g  D iv isio n , 1 Welbeck S t . ,  London W.1. -  Mr Thomas;
Mr. Jones.
Department of Education and S cience, E lizab e th  House, York R d ., London 
SE1,7PH -  F.M.Cowell(Ms), S en ior C a te rin g  A dviser; M. W arrington (Ms) ,  
S en io r C a te rin g  A dviser.
Department of H ealth  and S o c ia l S e c u r ity , Hannibal House» Elephant and 
C a s tle , London SE1 6TE -  P .C .P illow , A dviser on C a te rin g  and D ie te t ic s .  
D erbyshire County C ouncil, County O ffice s , Matlock DE4 3AG -  C.W.
P h i l l ip s ,  D ire c to r  of Education.
Dinwoodie Lodge, Lockerbie, D um friesshire -  the  Manager.
D ir ty  Duck, S tratford-upon-A von, Warwickshire -  the  Manager.
D oncaster M etropolitan  Borough Council, 11 Hexthorpe R d., D oncaster,
S . Yorkshire DN4 OAR -  S .D .B u ll, Chief C atering  O ffic e r .
Dundee C orporation Education O ffice , 14 C ity  S q ., Dundee DD1 3BP
-  H.Webster, A ss is ta n t School Meals O rganizer.
E ast A nglia T o u ris t Board, 14 Museum S t . ,  Ipswich IP1 1HU. -  Helen 
Barber (M rs.) ,  P u b lic ity /p u b lic a tio n s .
E ast Midlands T o u ris t Board, B a ilg a te , L incoln  LN1 5AR -  Sue Jones(M iss), 
Inform ation and P.R. O ffic e r .
♦Economics Research U n it, U n iv e rs ity  C ollege of N orth Wales, Bangor 
LL57 2DG -  D r. B.H.Archer.
Edinburgh C orporation Education D ep t., 40 Torphichen S t . ,  Edinburgh 
EH3 8JJ -  Miss H i l l ,  Educational C a te rin g  O rganizer.
Edinburgh U n iv e rs ity , P o llock  H alls  of R esidence, 18 Holyrood P ark  Road, 
Edinburgh EH16 5AY -  R.F.W atson, Steward.
E lco t Park H otel, Nr. Newbury, Berks. RG16 8NG -  th e  Manager.
♦E.M .I. Hotels & R estau ran ts  L td .,  V ic to ry  House, L e ic e s te r  S q . , London 
WC2H 7NE -  B.A. Ecker, T ra in ing  Manager.
♦English T o u ris t Board, 4 Grosvenor Gardens, London SW1W ODU -  J.G urney  
(M s.), S p ec ia l Promotions O ffic e r .
Essex County Education Department, Threadneedle House, M arket S t . ,  
Chelmsford CM1 1LD -  County C atering  A dviser.
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F ife  County C ouncil, County B uild ings, Cupar, F ife  K415 4TA. -
A.A.Kirk (M iss), Sen ior School Meals A ss is ta n t O rganizer.
Food M anufacturers* F ederation  I n c . ,  1-2 C as tle  Lane,Buckingham Gate, 
London SW1E 6DN — Miss B .S.Palm er, L ib ra r ia n .
Galleon World T ravel A ssociation  L td .,  Galleon House, King S t . ,  M aidstone, 
Kent ME14 1EG -  G.E.Eames, C o n tro lle r , Holiday P ro p e rtie s  D ept.
G alley  R estau ran t, Salcombe, Devon -  th e  Manager.
♦Gardner Merchant Food S erv ices L td .,  Carolyn House, Dingwall R d .,
Croydon, S urrey  CR9 2TQ -  I.H .Joseph , D ire c to r.
♦Gardner Merchant Food S erv ices L td .,  c/ o  Ford Motor Co. L td . ,
Dagenham, Essex -  J.Whybrew, A ss is ta n t to  General Manager.
George H otel, C h o lle rfo rd , Northumberland -  th e  Manager
George H otel, S tra n ra e r , Dumfries and Galloway -  N.K. Money, Manager.
George H otel, W allingford, B erkshire -  R .S .W illiam s, General Manager.
Gian E ly High School, M ichaelston R d., C a rd iff  CF5 4SX -  W.C.Wright, 
Headmaster.
Glencoe H otel, P rin ton-on-S ea , Essex -  th e  Manager.
G lenurquhart Lodge H o te l, Drumnadrochit, In v e m essh ire  -  th e  Manager.
G lo u ces te rsh ire  County C ouncil, S h ire  H all, G loucester GL1 2TP -  
V.G.Andrews (M iss), School Meals O rgan izer/C atering  A dviser.
Golden Pheasant R es tau ran t, Shelton  Lock, Derby -  th e  Manager.
Good Housekeeping I n s t i t u t e ,  C hestergate House, Vauxhall Bridge Road, 
London SW1V 1HF -  M argaret Coombes, A ss is ta n t D ire c to r .
♦Grand M etropolitan  H o te ls , 7 /8  S ta tfo rd  P la c e , London W1A 4YU -  
P . Webber, Group C ate rin g  Executive.
G rey fria rs  Garden R es tau ran t, G rey fria rs  A ve., H ereford- th e  Manager.
Gwent Area H ealth  A u th o rity , Mamhilad, Pontypool, Gwent NP4 8IP -  
S .R obert-S argean t, Community N u tr it io n a l  A dviser.
Gwynedd Education O ffice , Caernarfon LL55 1SD -  M.Jones (M rs.),
S en io r School Meals O rganizer.
Hampshire Education D ep t., The C as tle , W inchester -  Miss Lannder.
Hark to  Bounty Inn , S la id b u m , Lancashire -  E.P.Hey, P ro p r ie to r .
H arrogate D is t r i c t  H o sp ita l, L ancaster Park R d ., Harrogate HG2 7SX 
-  K.A. Loveday, Group C atering  Manager.
Hathaways, 13 B a tte rse a  R ise , London S.W.11. -  K. S cheid ing  (Ms).
H.B.T. Trademarkets L td .,  P.O. Box 9* S to n e fie ld  Way, R u is l ip ,
M iddlesex, HA4 OJR -  J.W .Gibson, M arketing D ire c to r .
H eart of England T o u ris t Board, 65 High S t . ,  W orcester ¥R1 2EW -
A .G rieve, Research and Development O ffic e r .
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H ereford and W orcester Education O ffice , C as tle  S t . ,  W orcester, WR1 3AG
-  A .L .C h atfie ld , County Education O ffic e r .
♦ H e rtfo rd sh ire  County C ouncil, Town H a ll, Hemel Hempstead HP1 1UG -  
Mrs. G.S. Moore, D iv is io n a l School Meals O rganizer.
Highland H ealth  Board, Reay House, 17 Old Edinburgh R d ., Inverness 
IV2 3HG -  I.K indness, In te rim  Southern D is t r i c t  C a te rin g  Manager.
H.M. Customs and Excise, P o r tc u l l i s  House, 27 V ic to r ia  A ve., Southend- 
on-Sea, Essex -  The C o n tro lle r .
♦Holland & B a r r e t t ,  180/181 High S t . ,  Uxbridge, M iddlesex UB8 1LA. -  
R .A .H ill, M arketing D irec to r.
H olt Comprehensive School, Five Ways, C hildw all, L iverpool LI5 6XZ
-  F. B r ie r le y , Headmaster.
H o telj C atering  and I n s t i tu t io n a l  Management A sso c ia tio n , 191 T r in i ty  
R d ., London SW17 7HN -  Pamela S h i l l i t o ,  P u b lic i ty  and In form ation  
O ffic e r .
House o f Anton, Hope, D erbyshire -  th e  Manager.
Humber Royal H otel, Grimsby, Humberside -  th e  Manager.
Hunting Lodge, C o ttingham ,L eicestersh ire  -  th e  Manager.
♦Im perial Chemical In d u s tr ie s  L td .,  C en tra l C atering  S e c tio n , N orth  
Lodge, Fulshaw H all, Wilmslow, C heshire SK9 1QB -  F.R.Noakes,
C hief C a te rin g  A dviser.
Imported Meat Trade Assoc. I n c . ,  2 Charterhouse S q ., London EC1M 6EE
-  A.G.Gordon, S e c re ta ry .
Ind Co ope H o te ls , Bur ton-upon-T rent, S ta ffo rd sh ire  DE14 1BZ -  C.B.Bond, 
Managing D ire c to r .
I n d u s t r ia l  C atering  A sso c ia tio n , 53/54 King William S t . ,  London EC4R 9AB
-  M.A.Headland, General S ec re ta ry .
In d u s t r ia l  S o c ie ty , P.O. Box IBQ, 48 Bryanston S q ., London W1H 8BQ.
-  M.McArdle (M rs.), Head, C a te rin g  Advisory S e rv ic e s .
In n er London Education A u th o rity , Education C ate rin g  Branch, T redegar 
R d ., Bow, E .3 . -  C.M.Roberts.
♦ I n s t i tu te  o f Grocery D is tr ib u tio n , Grange Lane, Letchmore H eath,
Watford WD2 8DQ -  Dr. Beaumont, S en io r Economics O ffic e r ; Mrs.A. 
W itcher, L ib ra r ia n .
I s l e  o f Wight County Council, County H a ll , Newport, I s l e  o f Wight P030 
1UD -  B.Welch, School Meals O rganizer.
Iv e lc h e s te r  H o te l, I lc h e s te r ,  Somerset -  W .J.W orsdale.
Ja c k lin s  R es tau ran t, C o lch este r, Essex -  th e  Manager.
J.L . Catering L td ., Cadby H all, London W14 OPA -  S.C .H earson,D irector.
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John M artin Foods L td .,  P u rita n  House, H alton Rd., Runcorn, Cheshire
-  W.S.Rogers, D ire c to r .
K ellogg Company o f G.B. L td .,  S tre tfo rd ,  Manchester M32 8RA, -
C .J a r r e t t ,  Market Research Manager.
Kent Education D ep t., S p r in g f ie ld , Maidstone ME14 2LJ -  W .H.Petty,
County Education O ffice r.
King*s Fund C entre , King Edward* s H o sp ita l Fund fo r  London, 24 N utford 
P la c e , London W1H 6AN -  M rs.J.W hite, L ib ra rian ; B .R .S tanton ,M iss. 
Kings Head H o te l, Trout S t . ,  Or fo rd , S u ffo lk  -  E.Shaw, Manager.
Kings Head H otel, Wimbome M inster, D orset -  the  Manager.
Khebworth House, Knebworth, H ertfo rd sh ire  -  R.H.Hindson, General Manager. 
Lamb, The, Hindon, W iltsh ire  -  th e  Manager.
Lanark County Education Department, County B u ild ings, Hamilton ML3 OAE
-  E .I .M artin , School Meals O rganizer.
L ancash ire  Area H ealth  A u thority , Burnley General H o sp ita l, C aste rto n  
A ve., Burnley BB10 2PQ -  S .V .B loor, Group C atering  Manager.
L ancash ire  C a te rin g  S erv ice  (Southern) L td . ,  127 Sandgate R d ., Folks to n e ,
Kent -  D.J.Hammond, Southern Regional Manager.
Lancashire County Council, County H all, P resto n  PR1 8RJ -  B.S.Number, 
C hief C a te rin g  A dviser; C .Shufflebottom , A ss is ta n t Education O ffic e r . 
L ast Drop V illa g e , Bramley C ross, Lancs. -  th e  Manager.
Leeds Area H ealth  A u tho rity , E astern  D i s t r i c t ,  S t .  James*s H o sp ita l,
Leeds LS9 7TF -  T .D .M ille r, C atering  Manager.
Leeds Education D ep t., C alverley  S t . ,  Leeds LS1 3AE -  J .M .C a rte r ,
Area C atering  O ffice .
Leeming on U llsw ater Country House H otel, W aterm illock, Cumbria -  
th e  Manager.
L e ic e s te r  General H o sp ita l, Gwendolen R d., L e ic e s te r  LE5 4PW -  
R .F .E kins, Deputy C ate rin g  O ffic e r .
Leo B urnett L td . ,  (A d v ertis in g ), 48 S t .  M artin*s Lane, London WC2N 4BJ
-  John Fanning.
L in co ln sh ire  County C ouncil, County O ffic e s , L incoln LN1 1YQ -  G.V.
Cooke, County Education O ffic e r .
L lan ishen  High School, C a rd iff  CF4 5YL -  I .H arto g , School S e c re ta ry . 
Lonsdale Cash and C arry, Bury R d ., R a d c lif fe , M anchester M26 9XB -  
K.Dean, C a te rin g  Buyer.
Lower Brook House, B lockley, G1 os c e s te r  s h ir e  -  the Manager.
Lucas In d u s tr ie s ,  Joseph Lucas L td .,  Great King S t . ,  Birmingham B19 
2XF -  D .G .M illar, A ss is ta n t Group C a te rin g  C o n tro lle r .
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Lygon Arms, Broadway , W orcestersh ire , -  K .R itchie,Food & Beverage 
Manager.
Lyons C a te rin g  S u p p lie s , L td .,  Cadby H all London W14 OPA -  R.M .Bird, 
M arketing Manager.
Lyons Maid L td . ,  G lac ier House, Hammersmith Grove, London W6 ONG -  
G .R .Sivyer, N ational Accounts Manager.
M anchester C ity  Education D ep t., Crovrn. S q ., Manchester M60 3BB -
I.M.Mander, A ss is ta n t Education O ffic e r  (C a te rin g ).
Mappin (C a te re rs) L td . ,  79 Camden High S t . ,  London NW1 7JL -  N.
Abrahams, D ire c to r .
♦Marks & Spencer L td . ,  High S t . ,  G uildford , S u rrey  -  Miss Cryiable, 
C a te rin g  M anageress.
Marks & Spencer L td . ,  Michael House, Baker S t . ,  London W1A 1DN -  
S y b il L. Barnes, S ta f f  C atering  S e rv ic e s .
McTavish’ s K itchens(O ban)L td., High S t . ,  F o rtw illiam , In v e m e ssh ire
-  A.H.Kirk, Manager.
♦Meal S erv ice Co. L td . ,  Red B all House, V ic to r ia  Rd.-, P o r ts la d e , B righton 
BN4 1XZ -  F.F.Hartman, Personnel Manager.
Mercury Motor In n s , 4/1 2  Marybone, L iverpool L3 2BY -  N.T.McIndoe, 
G eneral Manager.
M etal Box L td .,  Weasenham Lane, Wisbech, Cam bridgeshire PE13 2RP -
B.H .Barton, C a te rin g  Manager.
M eteoro log ical O ffice , London R d., B racknell, B erkshire RG12 2SZ
-  S .J .H a rrin g to n .
M etropole H otel, Leeds -  th e  Manager.
Middlesborough C rest M otel, Marton Way, M iddlesborough, C leveland  -  
th e  Manager.
Midland C ate rin g  L td . , (N orthern ), Greytown House, 42 Cross S t . ,  S a le , 
Cheshire M33 1AF -  C .S tandring  (M rs.), Personnel & T ra in in g  E xecutive . 
M idlothian  County C ouncil, 40 Torphichen S t . ,  Edinburgh EH3 8JJ -  
T.Henderson, D ire c to r  of Education.
M id-Surrey D is t r i c t  H ealth  A u tho rity , Epsom D is t r i c t  H o sp ita l, Dorking 
R d ., Epsom, S urrey  -  M .V eits(M iss), C a te rin g  O ffic e r .
♦M inistry  o f A g ricu ltu re , F ish e r ie s  and Food, Great W estm inster House, 
H orseferry  R d ., London SW1P 2AE -  Dr.D.H.Buss, S e c re ta ry .
M irab e lle , West Runton, N orfolk  -  the  Manager.
Moorhead County High School, A ccrington, Lancs. -  Mrs.N.Dearden,
C ate rin g  S u p erv ise r.
♦ Moss Murray A sso c ia tes , 92 Brompton R d., London, -  M.Murray.
-304-
Mount C h a rlo tte  Investm ents L td .,  16 C ity  Road, London EC1Y 2AI* -
C.T.Morgan, D ire c to r.
N atio n a l Economic Delevopment O ffice , M illbank Tower, M illbank, London 
SW1P 4QX -  D.Bevington, Admin. A ssis t a n t, BSC EDC.
N ational F edera tion  of Meat Traders* A sso c ia tio n s, 29 L in k fie ld  Lane, 
R e d h ill ,  S u rrey  RH1 1JQ -  A.A.Nelson, Deputy General S e c re ta ry .
* N atio n a l F ederation  of Wholesale Grocers and P ro v is io n  M erchants,
18 F le e t  S t . ,  London EC4Y 1AS — Dennis Ellam. S e c re ta ry .
N atio n a l Grocers* F ed era tio n , 24A High S t . ,  Camberley, S u rrey  GU15 3RZ 
L.E.Reeves-Sm ith, C hief Executive.
Nelson H otel, P rince  of Wales Rd., Norwich NR1 1DX -  M.J.M.Walker.
New In n , T resco, I s le s  of S c i l ly  -  th e  Manager.
New Keys Comprehensive School, A lle r to n , L iverpool L19 4TN -  F.H.
Hardman, Headmaster.
N ie lsen , A.C. C o.L td ., N ie lsen  House, Headington, Oxford 0X3 9RX
-  C .J .W a llis , D irec to r of P u b lic  R e la tio n s .
Ninew ells H o sp ita l, Dundee DD2 1VB -  B.Q.Deans, C atering  O ff ic e r . 
N orfolk  County C ouncil, County H a ll, M artineau Lane, Norwich NR1 2DL
-  E .A .R itson, S en io r School Meals O rganizer.
N orthern  Regional H ealth  A u th o rity , Rose C ottage, S t .N icholas H o sp ita l, 
J u b ile e  R d., Newcastle-upon-Tyne NE3 3XT -  D.Bramley, C a te rin g  
L ia iso n  O ffic e r .
Northumberland Education Committee, Eldon House, Regent C en tre ,
Newcastle-upon-Tyne NE3 3HZ -  K .H .Trollope, D ire c to r  of E ducation. 
Northumbria T o u ris t Board, 140-150 P ilg rim  S t . ,  Newcastle-upon-Tyne 
NE1 6TQ -  J .W h ite(M rs.), T o u ris t Menu Scheme Regional O rganizer.
* N orth Wales Tourism Council, C iv ic  C entre , Colwyn Bay, Gwynedd -
Mr .D.M. Thomas, N orth Wales Tourism Manager.
N orth West Regional H ealth  A u tho rity , Gateway House, P ic c a d i l ly  South , 
M anchester M60 7LP -  R .D aniel, R egional C atering  A dviser.
N orth West T o u ris t Board, 119 The P iazza , P ic c a d il ly  P la za , M anchester 
M1 4AN -  J.W ardle, D ire c to r .
* Nurdin & Peacock, L td . ,  Bushey R d ., Raynes P k ., London SW20 OJJ -
R .B evis, P u b lic  R e la tio n s  O ffic e r .
Old Farmhouse R estau ran t, Armitage, S ta f fo rd sh ire  -  th e  Manager.
Old O scott C a te re rs , 91 Hawthorn R d., K ingstanding, Birmingham B44 8QT
-  G .T .Barley.
Owen Owen L td .,  P.O. Box 145, 105 London R d., L iverpool L69 1BD. — 
R.Tubb, Area C a te rin g  Manager, N orth .
Oxford P o ly tech n ic , Headington, Oxford 0X30 BP -  H .L .C racknell, 
C a te rin g  Manager.
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■ P h il ip s  E le c tro n ic  and A ssociated  In d u s tr ie s  L td ., Waddon House,
S ta ffo rd  R d ., Croydon CR9 4DD — M • Wicks (Mrs. ) ,  Group C a te rin g  A dviser. 
P h i l l ip s  Domestic A ppliances, Dept. 195, L ig h tc l i f f e ,  H alifax  -
G.B.Moore, C atering  Manager.
Pinewood R estau ran t, Aviemore C entre, In v e ra e ssh ire  -  th e  C a te rin g  
Manager.
* P la s  Maenan H o te l, Maenan, L lanrw st, Gwynedd -  A.W.Jones, D ire c to r .  
P o rth o le , The, Eastbourne, Sussex -  th e  Manager.
♦ P o s t  O ffice , C a te rin g  D iv isio n , Euston Tower, 286 Euston R d ., London
N¥1 3DA -  J .B .B ea l, Head, O perational E ffic ien cy  Group; G .M .M itchell. 
P ro c to r  & Gamble L td . ,  P.O. Box 1EE, G osforth, Newcastle-upon-Tyne 
NE99 1EE -  L .J .W illiam s.
Raven H otel, D roitw ich , Worcs. -  Manager.
RHM Poods L td .,  10 V ic to r ia  R d ., London N¥10 6NU -  B.Murphy, S t a t i s t i c s  
Manager.
Robinson & Sons, L td . ,  Bradbury H all, Chatsworth R d ., C h e s te r f ie ld  -
B .J.M orton (M rs.), C a te rin g  Manager.
Rosie*s P lace , 200 S t .  Helen*s S t . ,  Ipsw ich, S u ffo lk  -  th e  M anageress. 
Rothes Glen H otel, R othes, M orayshire -  D.C.Carmichael, P ro p r ie to r s .  
Rowntree Mackintosh L td . ,  Chapel F ie ld , Norwich NOR 43A -  B .J .P ls n t ,  
C a te rin g  Manager.
Royal Chase H otel, S haftesbury , D orset -  th e  Manager.
* Royal County of B erksh ire , Department o f Education, 80-82 King*s R d .,
Reading RG1 3BL -  M.Wilson Powell (M iss), S en ior School Meals 
O rganizer.
Royal Edinburgh and A ssociation  H o sp ita ls , 40 C olin ton  R d ., Edinburgh 
EH10 -  C.A.Boothman, Group C atering  Manager.
Royal George H otel, P e r th , Tayside -  th e  Manager.
Royal H o te l, Ventnor, I s l e  o f Wight -  th e  Manager.
Royal Oak H otel, Keswiek-an-Derwentwater, Cumbria -  th e  Manager.
Royal Scot H otel, 111 Glasgow R d ., Edinburgh -  th e  Manager.
Rum Puncheon, Berwick-upon-Tweed, Northumberland -  th e  Manager 
R utland Arms H o te l, Newmarket, S u ffo lk  -  th e  Manager.
* Sainsbury , J .  L td . ,  Stamford House, Stamford S t . ,  London SE1 9LL -
A.M.Cole, P u b lic  R e la tio n s  D ep t.; P .F o u lg er, Manager, S ta f f  C a te rin g  
Dept.
Saward Baker A d v ertisin g  L td .,  79 New Cavendish S t . ,  London W1M 8AJ — 
C arol W alzer.
S c o tt is h  H ealth S e rv ic e , C atering  A dvisory D ep t., 141 H i l l  S t . ,  Glasgow 
G3 6TJD -  A.Addison, C atering  A dviser.
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'*  S c o tt is h  H otel School, U n iv e rs ity  o f S tra th c ly d e , Ross H a ll, Crookston 
R d ., Glasgow G52 3NQ -  P ro f.J .B e av is ; D.W.Kennedy; J.McKee;
D r.C .Jenk ins; P .S h i l l .  .
S c o t t is h  T o u ris t Board, 23 R avelston T errace , Edinburgh EH4 3EU -  
L .S .D ick ie , P .R .D iv is io n .
S cu lp tu re  G alle ry  R estau ran t, Woburn Abbey, Beds. -  D .J.C oyle,
D ire c to r  of C aterin g .
S e a f ie ld  Arms H otel, C ullen , B anffsh ire  -  th e  Manager.
Sheaf Inn R estau ran t, West Haddon, Warwicks -  th e  Manager.
S h e ll  C entre , London SE1 7NA -  N.G.Whitewick, K itchen C o n tro lle r .
Ship  In n , I tc h e n o r, C h ichester, Essex -  D.Woods.
Shoulder o f Mutton Inn , N r. Aylesbury, Bucks. -  th e  Manager.
Sign o f th e  Angel, Lacock, W ilts . -  th e  Manager.
Simpson* s - in - th e -S tra n d , London WC2R OEW -  th e  Manager.
Sm ith, J . J .  & Nephew L td .,  C atering  D ep t., H essle R d ., H ull -  M.S.Ladd, 
C a te rin g  Manager.
■* S o c ia l Science Research C ouncil, S ta te  Eouse, High H olbom , London 
W.C.1. -  D .E .A llen, S t a t i s t i c s  Committee.
Somerset County C ouncil, Education D ep t., County H a ll, Taunton TA1 4DY
-  H.Barton, County C atering  A dviser.
South East England T o u ris t Board, 4-6 Monson R d., Tunbridge W ells,
Kent TN1 1NH -  W .Burnett, D ire c to r  o f Tourism.
South E ast Thames Regional H ealth  A u tho rity , 46-48 W ellesley  R d ., 
Croydon CR9 3QA -  W.M.Wilkie, O ffice  o f th e  C atering  A dviser.
South Glamorgan Area H ealth  A u thority , Temple of Peace and H ea lth , 
Cathays P ark , C a rd iff  CF1 3NW -  T e rr i  Davey (M s s ) , Deputy P .R . 
O ffic e r .
South Glamorgan County Education O ffices , Kingsway, C a rd if f  CP1 4JG
-  P.J.Adams, D ire c to r  of Education.
♦ South West Thames Regional H ealth  A u tho rity  , 282-292 Faraborough
R d ., Faraborough, H ants. -  C .C.H .Clark, Regional C a te rin g  A dv iser. 
S ta f fo rd sh ire  Education O ffices , E a rl S t . ,  S ta ffo rd  ST 16 2DH —.
M.M.Robin, County School Meals O rganizer.
S tanw ell H all H otel, S tanw ell, Middlesex -  th e  Manager.
S t i r l i n g  County Education Department, County O ffices , V iew forth, 
S t i r l i n g  FK8 2ET -  J.G.Cowan, School Meals O rganizer.
S t .  James* H o sp ita l,. S a rs fe ld  R d., London SW12 8HW -  D.Thomson,
C atering  Manager.
S t .  Merrya H o te l, S t .I v e s ,  Cornwall -  th e  Manager.
-307-
S tockport Area H ealth  A u th o rity , S tepping H i l l  H o sp ita l, Hazel Grove, 
S tockport -  C .B utterw orth , Group C atering  Manager; P .A .R oberts, 
C a te rin g  O ffic e r , S t .  Thomas1 H o sp ita l.
S t .P e te r* s  C ottage R estau ran t, Cowfold, Sussex RH13 8BW -  P.Graham, 
P ro p r ie to r .
S t .  R ich a rd 's  H o sp ita l, S p i ta l f ie ld s  Lane, C h ich este r, Sussex —
Mr .P .B ooth, Group C ate rin g  Manager.
♦ S tu a r t  Cabeldu C atering  L td .,  162-164 A rthur R d ., Wimbledon P ark ,
London SW19 8AH — P.R .R ichardson, Deputy Opera,tions Manager. 
S u ffo lk  County C ouncil, Tower S t . ,  Ipsw ich IP1 3BH -  J .M alley , Area 
C atering  A dviser.
S urrey  Education D ep t., Comity H a ll, Kingston-upon-Thames KT1 2DJ -  
O.H.Gocher, School Meals O ffic e r .
S u tc l i f f e  C a te rin g  Co. L td .,  47/55 The V ale, Acton, London W.3. -
D.M.Newton.
S u therland  Education Committee, Education O ffices , B rora, S u therland  
KW9 6PG -  S.Simms, School Meals O rganizer.
Swallow H o te l, 10 John Walker S q ., S tockton-on-Tees, C leveland -  
K. T aylor, C a te rin g  Manager.
Swallow H o te l, 2 Newgate Arcade, Newcastle-upon-Tyne -  th e  Manager 
Swallow H otels  L td .,  The Brewery, Sunderland SR1 3AN -  K .N .Spencer, 
P ersonnel Manager.
T albot H otel, Stow -in-the-W old, G lo s .- th e  Manager.
T aste  Bud, The, 44 Harbour S t . ,  N a im , Highlands -  th e  Manager. 
T ay lo r, Nelson & A ssociates L td . ,  457 Kingston R d ., Ew ell, Epsom, 
S u r r e y -  A.B.Cowling.
Taylorplan  C a te rin g , 9-11 The Quadrant, Richmond, S urrey  TW9 1BS -  
R.N .Pow ell, Admin. Executive, C ontract C atering  D iv is io n .
♦ T e lev is io n  Consumer A udit, 53^66 Mortimer S t . ,  London W1N 7DG -
Mr .R • B • Goodwin •
♦ T e lfe r s ,  Henry T e lfe r  L td . ,  Cadby H a ll, London W14 OPA -  R.A.Cohen,
Business P lanning  Manager.
T e tth e rs , 1 E g lis to n  R d., Putney, London SW15 1AL -  th e  Manager 
Thames & C h ilte rn s  T o u ris t Board, 8 The Market P lace , Abingdon, Ox on.
0X14 3HG -  S .H arrison , Deputy D ire c to r .
T h is tle  H o te ls , Abbey Brewery, Holyrood R d ., Edinbugh -  J .S w arb rick , 
H otels C o n tro lle r .
Three C ounties C a te rin g  Co. L td . ,  19 C o le h ill  S t . ,  S u tto n  C o ld f ie ld , 
W arwickshire B72 1SD — R.D.Creek, D ire c to r .
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Three S h ire s  Inn , L i t t l e  Langdale, Cumbria -  th e  Manager.
Thrums H o te l, K irriem u ir, Angus -  E.L.M.Simpson, P ro p r ie to r .
Top Rank M otorports, Odecn T heatre , Dickson R d., Blackpool FY1 2AX
-  G.Hildrew, O perations C o n tro lle r .
Town & County C ate rin g  Co. L td .,  44 Brook Green, London ¥6 7BT -  
L• G.Crowbarst, General Manager.
T rust Houses F o rte  L td . ,  86 Park Lane, London W1A 3AA -  G .B .C hiandetti, 
Managing D ire c to r .
T u llic h  Lodge H otel, By B a lla te r ,  A berdeenshire -  H.MacDonald, Manager. 
Turnpike R estau ran t, C rick , N orthan ts. -  th e  Manager.
U nilever L td . ,  P.O. Box 68, U nilever House, London EC4P 4BQ -  
T.Orm iston, Head of C a te rin g .
U n iv e rs ity  C atering  O fficers* A ssocia tion , Royal Holloway C ollege 
(U n iv e rs ity  o f London), Egham H i l l ,  Egham, S urrey  TW20 OEX -  
A.J.Boog, C a te rin g  O ffic e r .
V egetarian  S o c ie ty  of th e  U.K. L td .,  P arkdale , Durham R d ., A ltrincham , 
C heshire -  D.Knowles, A ss is ta n t S e c re ta ry ; M rs.M .Cluer, Food and 
Cookery S ec tio n .
V ic to r ia  Infirm ary., Glasgow G42 9TY -  IT.R.Ford, C atering  O ff ic e r .
Viking H o te l, N orth S t . ,  York Y01 1JF -  B .¥ .A rn e tt, General Manager. 
Vogue Magazine, Hanover S q ., London W1R OAD -  Q.Crewe, C o n trib u tin g  
E d ito r .
Wales T o u ris t Board, Welcome House, High S t . ,  L lan d a ff, C a rd if f  CF5 2YZ
-  G.H. N aylor, C hief Executive.
Wall*s Meat Co. L td . ,  Wall*s House, Old Oak Lane, London NW10 6DJ -  
W .G.Hugill, Market Research Manager.
Warwickshire County Council, 22 N orthgate S t . ,  Warwick CV34 4SR -
E.P. Jones, Home Economics A dviser; J u d ith  Evans, S en io r School 
Meals O rganizer.
W aterside R es tau ran t, Romiley, C heshire -  M.Small.
W.D. & H.O. W ills , P.O. Box 244, H a r tc l i f f e ,  B r is to l  BS99 7UJ -  
S .G .H .P la te l, C atering  Manager.
Welsh Education O ffice , 31 C athedral R d ., C a rd iff  CF1 9UJ — lirs.J .B row n 
Welsh Folk Museum, S t.F agans, C a rd iff  CF5 6KB -  S.M inwell T ib b o tt(M rs.)
Research A s s is ta n t.
Welsh O ffice , P e a r l Assurance House, G rey fria rs  R d., C a rd iff  CF1 3RT
-  C.H.Bearpark, H osp ita l C atering  A dviser.
West Country T o u ris t Board, T r in i ty  C ourt, Southem hay E ast, E xeter 
EX1 1QS -  J .S l a t e r ,  Development O ffice r fo r  D ire c to r .
Western General H o sp ita l, Crewe R d., Edinburgh EE4 2XU -  J .E .D .Jo h n sto n  
Deputy C atering  O ffic e r .
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West Glamorgan Education D ep t., P rin cess  Way, Swansea SAV 4PD -  
J .B e a le , D ire c to r  of Education.
West Midlands Regional H ealth  A uthority , 139 Hagley R d., Birmingham 
B16 8UA -  R.A.Anderson, Regional C atering  A dviser.
West Sussex County Education D ep t., County H a ll, C h ich este r, Sussex 
P019 1RF'-  S.M.Chapman, Deputy County School Meals O rganizer. 
W heatsheaf, The, W oolsington, Newcastle-upon-Tyne NE13 8DF -  th e  Manager.
* W hitbread and Co. L td . ,  Brewery, Chisw ell S t . ,  London EC1Y 4SD -
D .S .Q uartly , C atering  A dviser.
W hitechurch H o sp ita l, W hitchurch, C a rd iff  CF4 7XB -  E.Dickman,
D iv is io n a l C atering  Manager.
White H art H o tel, Buckingham, Bucks. -  th e  Manager.
Windsor R es tau ran t, L ancaster Gate, London W. 2 . -  th e  Manager.
W ith ins, B olton, L ancashire -  th e  Manager.
Woodpeckers Country H otel, Womens wold, Kent -  th e  Manager.
Wookey Hole, W ells, Somerset BA5 1BB -  Mr. Jackson.
Woolworth, F.W. & Co. L td . ,  24^246 Marylebone R d., London NW1 6JL -  
Mr. Hookham, C atering  D iv isio n .
* Wye C ollege, (M arketing D epartm ent), U n iv e rs ity  of London, N r. A shford,
Kent -  Rosemarie Headey, M.Sc. re se a rc h  s tu d en t.
Wynnstay H otel, Oswestry, Salop -  th e  Manager.
Y orkshire T o u ris t Board, 312 T adcaster R d ., York Y02 2HF -  C.Rodgers(M iss) 
Inform ation Research A ss is ta n t.
*  Young* s Seafoods L td .,  Mountbarrow House, E lizab e th  S t . ,  London SW1W 9&E
-  K.D. Williams on, M arketing A dm inistration  Manager.
- 3 1 0 -
\  APPMDIC^_JU_CRAPra_2.
A . 2 . 1 .
C o n stitu en ts  o f Food : chem ical c o n s ti tu t io n , p h y sio lo g ica l r o le
and d ie ta ry  so u rce .
Carbohydrates
Of a l l  food components, carbohydrates a re  p resen t in  la rg e  
q u a n ti t ie s  and g e n e ra lly  provide most of th e  energy in  a l l  human d ie t s .
Narrowly defined , carbohydrates a re  chem icals of th e  compos­
i t io n  (CH20)n , where "n" i s  u su a lly  g re a te r  than 3, C = carbon, H = 
hydrogen and 0 = oxygen. Also included a re  carbohydrate d e r iv a tiv e s  
and d i -  and p o ly -sacch arid es, whose em pirica l formulae d ep a rt some­
what from th e  b asic  p a t te rn .
Sugars and s ta rc h  a re  carbohydrates, as a lso  i s  c e l lu lo s e  which provides 
much o f  the in d ig e s t ib le  roughage in  human foods.
Some examples o f carbohydrates can be c la s s i f ie d  as fo llo w s: -  
Konosaccharides a re  th e  s im p lest sugars and a re  c a l le d  t r io s e s ,  
t e t ro s e s ,  pentoses or hexoses according to  whether th ey  co n ta in  3 , 4 ,
5 or 6 carbon atom s. Only hexoses occur in  ap p rec iab le  amounts in  
human foods: two examples being glucose and f ru to s e .  Glucose i s  th e  
only  hexose sugar known to  e x is t  in  the  f re e  s ta t e  in  th e  f a s t in g  b
human, a t  a  co n cen tra tio n  o f about 90mg. p er 100ml. blood, bu t few 
n a tu r a l  foods, except some f r u i t s  such as g rapes, co n ta in  more than  
tra c e s  o f g lucose .
F ru c to se , s l ig h t ly  sw eeter than g lucose, i s  found in  f re e  form in  some 
f r u i t s  ( e .g .  f ig s )  and in  honey.
D isacch arid es . Sucrose (cane or bee t sugar) i s  the f a m il ia r ,  dom estic 
su g ar, and i s  d eriv ed  from one molecule of glucose combined w ith  one 
m olecule of f ru c to s e .
L actose, derived from two linked  monosaccharides, g lucose and g a la c to se , 
i s  the p r in c ip a l sugar p resen t in  m ilk and i s  unique to  mammals.
M altose, derived from two linked  glucose m olecules, i s  formed from th e  
breakdown of s ta rc h  in  th e  m alting  of b a r le y .
T risacch a rid e3 . R affinose  i s  a tr is a c c h a r id e  of g lucose , f ru c to se  
and g a lac to se , found in  m olasses, w hile tre h a lo se  i s  p resen t in  many 
moulds, fungi and b a c te r ia ,  but i t s  d ie ta ry  in g e s tio n  i s  n e g l ig ib le .  
T e tra sac ch a rid e s . Stachyose i s  p resen t in  beans.
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P olysaccharides . S ta rc h  g ra in s , u su a lly  con ta in ing  two po lysaccharides, 
a re  th e  form in  which u t i l i z a b l e  carbohydrate i s  s to red  w ith in  the  seeds 
and ro o ts  o f many v a r ie t ie s  of p la n ts .
D ex trin s  are  degradation  products of s ta rc h  w ith vary ing  numbers of 
glucose u n its  per m olecule.
Glycogen i s  the animal eq u iva len t of s ta rc h  and i s  found in  f i s h  
l iv e r s  and s h e l l - f i s h ,  each m olecule c o n s is tin g  o f many thousand 
glucose u n its  b u i l t  up in  branching ch a in s .
D ie ta ry  f ib r e  (o r roughage) i s  in d ig e s t ib le  m a te ria l o f p la n t o r ig in , 
m ostly  po lysaccharides. Examples a re  c e l lu lo s e ,  th e  f ib r e  on which 
green p lan ts  depend m ainly fo r  support, and pec t i c  substances which a re  
amorphous bu t n o t f ib ro u s , and a re  found in  th e  s o f t  t is s u e s  o f f r u i t s .  
(A lcohol, although composed o f C,H & 0 , i s  n o t s t r i c t l y  w ith in  th e  
carbohydrate category , bu t i s  absorbed through a l l  p a r ts  of th e  d ig es­
t iv e  system and can be used fo r  energy production or can be converted 
in to  fa t)^
F a ts .
A p a la ta b le  d ie t  needs about 20fo of i t s  energy value in  f a t .
"V is ib le 11 f a t s  c o n s is t  of b u t te r ,  m argarine, la rd ,  cooking f a t s  and
o i l s ,  w hile ’’in v is ib le "  f a t s  a re  co n tr ib u ted  in  meat, bacon, n u ts ,
f i s h ,  eggs, m ilk , e t  c e te ra .  There a re  many d iv e rse  groups and th e
word " l ip id "  covers them a l l .
T rig ly c e rid e  i s  th e  form in  which f a t s  c h ie f ly  occur in
fo o d s tu ffs  : th ey  are  e s te rs  of g ly ce ro l and f a t t y  ac id s and have th e
general com position :- CI^.O.COR^
CH.0 .COR2 
I 3CH2.O.COR
where R^COOH, R2C00H and R^ COOH are  long-chain  f a t ty  ac id s  w ith  even 
numbers o f carbon atoms.
C h a ra c te r is t ic a l ly  f a t s  a re  m ixtures of t r ig ly c e r id e s  : no f a t  found 
in  n a tu re  c o n s is ts  of a s in g le  t r ig ly c e r id e .
F a tty  a c id s , of which th e re  a re  over 40 in  n a tu re , have th e  b a s ic  
form ula, CH^CC^^COOH, where fn* can be any number from 2 to  24, 
u s u a lly  an even number.
There a re  th re e  ty p es, and th e  degree of u n sa tu ra tio n  in  any f a t  p lays 
an im portant p a r t  in  determ ining i t s  ph y sica l n a tu re .
(a) s a tu ra te d  f a t t y  acids
F a ts  c o n s is tin g  predom inantly of th ese  a re  s o lid  a t  room tem per­
a tu re .
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(b) u n sa tu ra ted  f a t t y  a c id s .
F a ts  w ith a  h igh  p roportion  of u n sa tu ra ted  ac id s a re  u su a lly  
l iq u id  ( e .g .  whale o i l ,  c o d - liv e r  o i l ,  o liv e  o i l ) .
(c ) p o ly -u n sa tu ra ted  f a t ty  a c id s .
These have two or more double bonds. L in o le ic  and l in o le n ic  ac id  
cannot be syn thesized  in  th e  body and a re  known as " e s s e n tia l  
f a t t y  ac id s"  (EFA). EFA’s a re  p resen t in  la rg e  amounts in  many 
v eg e tab le  o i l s .
The chem ical com position o f n a tu ra l  f a t s  i s  r e la te d  to  th e  b io lo g ic a l  
sp ec ies  from which they  a re  d e riv ed . In  f a t  from a l l  fresh w ate r l i f e ,  
whether p la n t o r anim al, th e  u n sa tu ra ted  C-jg, C-|8 > ^20 ^22 f a-fcty
ac id s  predom inate. In  th e  marine world po lyunsatu ra ted  and C22 
f a t ty  a c id s , co n ta in in g  up to  6 double bonds are  most numerous. In  
land anim als, and p a r t ic u la r ly  in  mammals, the  u n sa tu ra ted  o le ic  ac id  
and s a tu ra te d  p a lm itic  ac id  predom inate. Milk f a t s ,  such as b u t te r ,  
d i f f e r  from o th er animal f a t s  in  co n ta in in g  sm all amounts of sh o rt 
chain  C4 to  C-J2 f a t ty  a c id s . In  p la n t seed s, in  ad d itio n  to  o le ic  
and p a lm itic  ac id , l in o le ic  ac id  (EFA) provides a la rg e  component. 
Waxes. Defined chem ically , waxes are  f a t t y  ac id  e s te rs  of h igher 
a lco h o ls . Although they  occur w idely in  the  c u t ic le  o f leaves and 
f r u i t ,  and rep lace  tr ig ly c e r id e  to  some ex ten t in  th e  t is s u e s  of 
aq u a tic  anim als, waxes do n o t c o n tr ib u te  im p o rtan tly  to  normal human 
d i e t s .
Phospholipids a re  p re sen t in  veg e tab le  o i ls  and in  th e  f a t  of anim al 
t i s s u e s ,  in  blood and in  egg yo lk . They c o n s is t  o f a  g ly ce ro l stem 
to  which 2 f a t ty  a c id  u n i ts  and a phosphate r a d ic a l  a re  lin k e d , and 
in fa c t  can be manufactured w ith in  th e  body.
S te ro ls  have a com plicated s tru c tu re  o f a fo u r- r in g  framework o f 
'.carbp%. atoms and a re  found in  a co n cen tra tio n  o f 1/£ or le s s  in  anim al 
and vegetab le  f a t s .
C ho les te ro l i s  found in  a l l  animal t is s u e s  so th a t  some i s  p re sen t 
in  a l l  foods of animal o r ig in , bu t eggs a re  th e  only common food 
r ic h  in  c h o le s te ro l .  I t  i s  v i r tu a l ly  absen t from foods o f p la n t 
o r ig in .  P lan ts  con ta in  p h y to s te ro ls  which a re  poorly  absorbed in to  
th e  human body.
- 313-
f i g . A . 2 . 1 . 1 .  T he  p r o p o r t io n  o f  t h e  d i e t a r y  f a t  c o n t r ib u t e d  b y
d if f e r e n t  c a teg o rie s  of food:
b u t te r ,  m argarine, cooking f a t s  and o i l s . .  ............   40$
meat, bacon, p o u ltry , f i s h .................    . . . . 32$
m ilk , cheese, e g g s . . . . . . . . ............     16$
bread, f lo u r  and c e r e a l s .   ............   6$
m isce llaneous ..........         4$
F at i s  th e  most concen tra ted  source o f energy o f a l l  n u t r ie n ts ,  and 
i s  the  second la rg e s t  source of energy in  most d ie ts .
The " e s s e n tia l"  f a t t y  ac id s seem to  p lay  a  p a r t  in  m ain ta in in g  h e a l th .  
F at a lso  serves as a  v eh ic le  fo r  the  e n try  o f f a t  so lu b le  v itam ins
,& K) in to  th e  body. In  ad d itio n  s to re d  f a t  p ro te c ts  organs such 
as th e  kidneys from damage and prevents excessive h ea t lo ss  through th e  
sk in  by a c tin g  as an in s u la to r .
P ro te in s .
P ro te in  in  th e  d ie t  i s  e s s e n tia l  to  rep lace  th e  continuous 
breakdown o f th e  body p ro te in s . The p ro te in  needs o f c h ild re n  a re  
r e l a t iv e ly  f a r  g re a te r  than  those  of a d u lts  as growth i s  ta k in g  p lace  
as w ell as r e p a i r .  T heir energy c o n tr ib u tio n  i s  u s u a lly  10 -  15$ o f 
th e  t o t a l .
Although much o f a  p ro te in  molecule c o n s is ts  o f a  carbon 
atom framework, each su b -u n it co n ta in s  one or more of n itro g e n . P ro te in  
i s  a  polymer : each m olecule c o n s is ts  o f a  th ree-d im ensional netw ork 
o f se v e ra l thousand su b -u n its  lin k ed  to g e th e r in  a p a tte rn  which i s  
c h a r a c te r is t ic  n o t only of th e  animal or p la n t of which th e  p ro te in  i s  
a  p a r t ,  bu t c h a ra c te r is t ic  a lso  o f each p a r t ic u la r  t i s s u e  w ith in  th e  
l iv in g  c re a tu re . The su b -u n its  a re  arranged l ik e  l in k s  in  th e  chains 
which make up th e  molecule and furtherm ore th e  chains them selves may 
be tw is ted  and convoluted up, down and across  as w ell as  a long . The 
su b -u n its  or l in k s ,  th e  monomers, from which th e  p ro te in  polymer i s  
b u i l t  up, a re  m olecules o f compounds c a lle d  amino a c id s .
P ro te in s  a re  made up o f about twenty d i f f e r e n t  amino a c id s , 
which a re  jo in ed  to g e th e r by pep tide  bonds. The vary ing  arrangem ents 
o f th e  sequence of amino ac ids in  p ro te in  molecules g ive  them d i f f e r e n t  
chem ical p ro p e rtie s  and a lso  th e i r  in d iv id u a li ty .  The v a rio u s  combin­
a tio n s  in  which they  can be arranged allow s in f in i t e  v a r ie ty  of p ro te in s  
to  be sy n th esized .
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An amino ac id  i s  an organic compound which co n ta in s in  i t s  
m olecular s tr u c tu re  both th e  amino group, -iTHg, and the a c id ic  carboxyl 
group, -CO2H.
They a l l  con ta in  th e  g roup ing :- I H I
I 1 II t——— C ------ COoH
| l  ^ I
| _ ^ 2 ________I
The amino a c id s , th e  end products of p ro te in  d ig e s tio n , may c o n s t i tu te
a "pool” , from which various p ro te in s  a re  b u i l t  up. Some amino ac id s  
cannot be syn thesized  in  th e  body and so an adequate d ie ta ry  supply  i s  
needed : th ese  a re  e s s e n tia l  amino a c id s . A lte rn a tiv e ly , some amino 
ac id s  may be broken up, th e  cafbon framework used as a source of 
energy, and th e  n itro g en  combined w ith carbon to  form the  so lu b le  
compound u rea  which i s  excreted  in  th e  u r in e .
Almost a l l  foods c o n tr ib u te  some p ro te in  to  th e  d ie t ,  except 
re f in e d  foods l ik e  cooking o i ls  or sugar ( in  w estern d ie ts )  and sago 
and ta p io c a  (im portant in  th e  e a s t ) .  Animal p ro te in s  a re  g e n e ra lly  
of g re a te r  n u t r i t io n a l  value  than v egetab le  p ro te in s , as th e  former 
have a much g re a te r  co n ten t o f e s s e n tia l  amino acids and th e i r  pro­
p o rtio n s  of various amino ac ids a re  c lo s e r  to  those needed to  b u ild  up 
human p ro te in .
Animal p ro te in s  can be d iv ided  in to  two kinds : f ib ro u s  and g lo b u la r . 
F ibrous p ro te in s , long, co iled  or fo lded  chains of amino ac id s  bound 
to g e th e r  by p ep tid e  lin k ag es , a re  found in  the  p ro te c tiv e  and su p p o rtiv e  
t i s s u e  o f animals and are  fo r  th e  most p a r t  in d ig e s t ib le .  The exact 
co n fig u ra tio n  of the  rounded m olecules of g lo b u la r p ro te in s , which a re  
found in  t is s u e  f lu id s ,  i s  a  challenge to  m olecular b io lo g is ts ,  but 
they  a re  e a s i ly  d ig e s t ib le  and co n ta in  a  good p ro p o rtio n  of e s s e n t ia l  
amino acids : exam ples a re  caseinogen in  m ilk , albumin in  egg w hite 
and albumins and g lobu lin s  of blood.
The c h ie f  p la n t p ro te in s  a re  g lu ten in s  and prolam ines. The form er a re  
p resen t in  c e re a ls  and include g lu te n in  from wheat, hordenin from 
b a rley  and oryzenin from r i c e .  Typical prolam ines a re  g lia d in  from 
wheat and zein  from maize. Wheat in fa c t  co n ta in s  g lu ten , which i s  a  
m ixture of two p ro te in s : g lia d in  and g lu te n in .
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fig.A.2.1.2. The pro-portions o f t o t a l  d ie ta ry  p ro te in  derived  from 
d if f e r e n t  ca te g o rie s  of food.
bread , f lo u r  and o th er c e re a l p ro d u c ts ............... . . . . . . 4 0 ^
d a iry  produce  ..........    2Qrfo
m eat   ............. ...................................... 17fo
f i s h  and p o u ltry   ............   6fo
p o ta to e s  .........................     6$
eggs . . ........................................................ ..
m is c e l la n e o u s . . . . .  ..........   7^
Water and e le c t r o ly te s .
Of a l l  item s in  th e  d ie t ,  in ta k e  o f water (H2O) i s  the  most 
im portan t. W ithout i t ,  i t  i s  im possible to  m aintain th e  w ater balance 
of th e  body and dehydration  fo llow s. Although a s ta rv in g  man can 
su rv ive  fo r  a month w ithout food, he can only l iv e  fo r  a  few days w ith ­
out w ater. S ince water makes up lO p  o f th e  body weight and th e  weight 
rem ains co n stan t from day to  day, w ater balance must be m ain tained .
Normal
THIRST EXCESSIVE SWEATING-
4 Oedema D ehydration 4
w ater
i k
w ater
gained lo s t
1• f lu id s
2. food (w ater
con ten t)
3 . ox ida tion  of 
hydrogen in
food
\ 3 l i t r e s / d a x
u rin e  1500ml. 
sk in  900ml. 
exp ired  
a i r  400ml. 
faeces 200ml.
3 LITRES/DAT /
fig  A. 2 .1 .5 . Water balance of th e  human body.
The 45 l i t r o 3 o f  w ater in  th e  body a re  shared between th e  
c e l l s  ( in t r a c e l lu la r  f lu id  = 30 1. ) ,  th e  i n t e r s t i t i a l  spaces (12 1 .), 
and th e  plasma (3 1 . ) .  so lu b le  m inerals a re  concerned w ith  th e
maintenance o f hom eostasis : the co n stan t environment of th e  l iv in g  
c e l l s .  S lig h t a l te r a t io n  o f the  normal co n cen tra tio n  o f th e  p r in c ip a l  
ca tio n  in  the  c e l l  w ater, potassium  (k) ,  and in  the e x t r a c e l lu la r  f lu id s  
sodium (Ha), as well as o th e r e le c tro ly te s  which e x is t  in  s o lu tio n , 
can im pair body fu n c tio n in g  im mediately and unp leasan t symptoms occur.
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Vitamins .
Today i t  i s  recognized th a t  th e  body re q u ire s  q u ite  a la rg e  
number of accessory  food f a c to r s ,  even i f  sometimes in  minute q u an ti­
t i e s  only. These a re  v itam in s : a l l  a re  organic compounds which have very  
d i f f e r e n t  m olecular s tru c tu re s ,  and d i f f e r  in  th e i r  p h y s io lo g ica l 
a c t io n s .  There i s  a broad d iv is io n  between f a t- s o lu b le  and w a te r- 
so lu b le  v itam ins, w hile only th e  l a t t e r  a c t in  a s so c ia tio n  w ith  t ra c e  
elem ents.
The f a t  so lu b le  v itam in s .
Vitamin A i s  a  h ig h ly  u n sa tu ra ted  hydrocarbon p resen t in  d a iry  produce, 
l i v e r ,  f i s h  o i l s ,  some f r u i t s  and v eg e tab le s . A d e fic ien cy  lead s  to  
e p i th e l i a l  changes: s e c re tin g  glands degenerate and th e  co n ju n c tiv a  
o f th e  eyes become c o m if ie d  (xeroph thalm ia), and * n ig h t blindness* 
develops. Vitamin A i s  a lso  n ecessary  fo r  growth and normal bone 
form ation .
Vitamin Dya s t e r o l , i s  found in  th e  f a t  of m ilk , egg-yolk, f i s h  l iv e r  
o i l s .  A d e fic ien cy  leads to  r ic k e t s ,  a childhood d iso rd e r  o f  bone 
o s s i f ic a t io n  or osteom alacia  (a  s im ila r  d iso rd e r)  in  a d u l ts .
Vitamin E. a m ixture o f tocophero ls  ( o i ly  l iq u id s ) ,  i s  found in  
v eg etab le  o i l s ,  i t s  n e c e s s ity  in  human t i s s u e  metabolism i s  circum ­
s t a n t i a l l y  ev id en t, d e sp ite  no unequivocal evidence o f a  d e f ic ie n c y . 
Vitamin K i s  e s s e n t ia l  fo r  th e  form ation o f prothrombin in  th e  l i v e r ,  
and i s  a necessary  component in  the  complex mechanism of blood c lo t t in g .  
P ish  m eal, beef l iv e r  and f re s h  green le a fy  vegetab les a re  good 
sources o f th i s  s u b s ti tu te d  naphthoquinone.
The w a te r-so lu b le  v itam in s .
Host of th ese  vitam ins a re  p recu rso rs  fo r  substances involved in  th e  
m o b iliza tio n  of energy and a re  th e re fo re  very  im portan t.
Vitamin Bi (th iam ine) i s  a complex s u b s t i tu te d  th ia z o le , p re sen t in  a l l  
animal and p la n t t i s s u e s ,  bu t r ic h  sources a re  th e  germs o f c e r e a ls ,  
n u ts , peas, beans, o th er pu lses  and y e a s t .  The d e fic ie n c y  symptoms a re  
known as b e r i -b e r i ,  and include lo ss  o f a p p e ti te  and nausea, development 
o f n e u r i t i s  due to  degeneration  of the  nerve shea th , m uscular convul­
s io n s , ca rd iac  d istu rbance  and u lt im a te ly  d ea th .
Vitamin Bo ( r ib o f la v in ) , composed o f an a llo x az in e  r in g  s tru c tu re  
lin k ed  to  an a lco h o l, i s  found e s p e c ia lly  in  l iv e r ,  m ilk , eggs and 
green v eg e tab le s . Although a d e f ic ie n c y  causes n a s o la b ia l inflam m ation 
and seborrhoeic  d e rm a titis  o f the  sk in , why th ese  co n d itio n s  do n o t 
p rogress to  se rio u s  i l ln e s s  i s  unknown.
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Vitamin Bg (p y rid o x in e ), a su b s ti tu te d  p y rid in e , i s  found e s p e c ia lly  
in  meat, l i v e r ,  v eg etab les  and th e  bran o f c e re a l g ra in s . There i s  no 
d is t in c t iv e  d e fic ie n cy  syndrome fo r  man, bu t in  a number of cond itions 
where a  d e fic ien cy  does develop, th e  p re sen tin g  c l in ic a l  symptoms can 
be anaemia, f a i lu r e  to  th r iv e ,  p e rip h e ra l neuropathy and d ep ress io n . 
P an to then ic  a c id , found u n iv e rsa lly , bu t p rim a rily  in  l i v e r ,  kidney, 
y e a s t, egg yolk  and f re s h  veg e tab les , i s  a  d e r iv a tiv e  o f th e  amino 
a c id , b e ta  a lan in e  and i s  an in te g ra l  p a r t  of co-enzyme A. D efic iency  
in  man i s  u n lik e ly , bu t symptoms would be lo ss  of a p p e ti te ,  r e s t r i c t e d  
growth and inflam m atory le s io n s  of th e  in te s t in e s .
B io tin , a d e r iv a tiv e  of im idazole, i s  r e a d ily  produced by i n t e s t i n a l  
b a c te r ia  but l iv e r ,  kidney and y eas t e x tra c t  a re  good so u rces . Only 
under ex trao rd in a ry  circum stances does a d e fic ien cy  occur, le a d in g  to  
d e rm a tit is ,  then  nervous d iso rd e rs  and f in a l ly  dea th .
N ic o tin ic  acid  (n ia c in ) i s  a sim ple d e r iv a tiv e  of p y rid in e , which can 
be syn thesized  from tryptophan, but i s  found e s p e c ia lly  in  m eat, f i s h ,  
wholemeal c e re a ls  and p u lse s . The symptoms o f the  d e fic ie n c y  d ise a se , 
p e lla g ra , a re  inflam m atory reddening of th e  tongue, d e rm a tit is ,  lo s s  
of a p p e ti te ,  d ia rrh o ea , and in  extreme cases, dem entia.
Vitamin (cyanocobalam in), a h ig h ly  complex substance, i s  only 
found in  foods of animal o r ig in . The a sso c ia te d  d isea se  i s  p ern ic io u s  
anaemia th a t  can be com plicated by sp in a l cord degenera tion .
F o lic  a c id , formed from glutam ic ac id , p-amino benzoic ac id  and a 
p te r in ,  i s  p resen t in  foods in  sev e ra l d i f f e r e n t  forms : th e  r ic h e s t  
source being l i v e r .  In  man the  d e fic ien cy  d isea se  i s  m eg alo b lastic  
anaemia.
Vitamin C (asco rb ic  ac id ) i s  found only in  f re s h  f r u i t  ( e s p e c ia l ly  
c i t r u s ) ,  and f re s h  v eg e tab les . A d e fic ien cy  leads to  scurvy : slow 
h ea lin g  due to  weakening of the  in t r a c e l lu la r  cement substance and 
c a p i l la r y  haemorrhages due to  f r a g i l i t y .  I t  i s  a sim ple, u n sa tu ra te d  
sugar la c to n e .
M in era ls .
Man*s food i s  derived  from s o i l  or sea , th e  chem ical 
com position of which depends on the  underly ing  ro ck s . These a re  comp­
osed of complex m ineral s a l t s  which con ta in  many elem ents. The c la s s ­
i f i c a t io n  of th ese  from a n u t r i t io n a l  p o in t of view p resen ts  d i f f i c u l ­
t i e s  and no c la s s i f ic a t io n  i s  a lto g e th e r  s a t i s f a c to ry .
However, a  number of organic m ineral substances a re  im portan t e i th e r  
in  th e  s tru c tu re  or in  th e  fu n c tio n in g  of th e  body. Apart from th e  
so lu b le  body f lu id  m inera ls , th e re  a r e : -
(a) calcium , magnesium, phosphorus and su lphur : im portant components 
o f bone and o th e r supporting  t i s s u e s .
o»). iro n , io d in e  and f lu o r in e : re sp e c tiv e ly  of m ajor im portance fo r  
th e  form ation o f haemaglobin, o f th e  se c re tio n s  o f th e  th y ro id  gland 
and o f te e th  r e s is ta n c e  to  c a r ie s .
(c) o th e r t r a c e  elements : p re sen t in  very  sm all amounts in  foods and 
in  t is s u e s  o f th e  body. Some o f them a re  known to  be components o f 
enzyme systems and a re  th e re fo re  e s s e n tia l  n u t r ie n ts .  They in c lu d e  
z in c , copper, c o b a lt ,  manganese, selenium , chromium, molybdenum, 
cadmium, le a d , mercury, a rse n ic , lith iu m , boron, t i n ,  vanadium, n ic k e l ,  
s i l ic o n  and aluminium.
A su ff ic ie n c y  o f th e  m ajo rity  o f th ese  m in era ls , needed only in  sm all 
amounts, w i l l  be provided by most normal d ie t s .
D eficiency o f an element in  th e  t is s u e s  i s  le s s  l ik e ly  to  
a r i s e  from d e fic ien cy  In d ie ta ry  in tak e  than  from fa c to rs  in  th e  d ie t  
reducing  abso rp tion  or from a  d iso rd e r of th e  absorbing ep ith e liu m .
An excessive con cen tra tio n  o f any o f th ese  elem ents in  th e  
t i s s u e s  has an adverse e f f e c t .
MATERIAL REDACTED AT REQUEST OF UNIVERSITY
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A P P III  DICES TO CHAPTER 4 .
R egional Env ironm ental. S o c ia l. Economic & A v a ila b i l i ty  F acto rs 
Which In flu en ce  Food Consumption P a t te rn s .
The in te r - r e la te d  e f fe c ts  of v ario u s  fa c to rs  on food 
p refe ren ces  a re  considered in  ch ap ter 3*
The fo llow ing  i n t e r -  end in tra - re g io n a l  p r o f i le s  a re  in tended  to  be 
o f a p u re ly  d e s c r ip tiv e  n a tu re , which can be s e le c t iv e ly  drawn upon 
to  a id  e lu c id a tio n  of re g io n a l food p references w ith in  th e  v arious 
spheres of re se a rc h .
A ;4 .1 i The Environment.
A .4 .1 .1 . Geology.
B r i ta in  can roughly  be d iv ided  in to  two: th e  lowland a reas  of th e
newer, s o f te r  rocks of m idland, southern  and eas te rn  England, and the  
highland areas of S co tland , most of Wales, th e  Pennines and Lake 
D i s t r i c t ,  c o n s is tin g  m ainly of very  old rock  outcrops. The wide 
v a r ie ty  of scenery , f lo r a  and fauna i s  due to  B r ita in ’s complex 
geology (Stamp + Beaver, 1963)*
f ig .A .4 .1 . SOIL TYPES HT BRITAIN (Stamp & Beaver, 1963)
( 1) M ineral S o ils  derived  from d r i f t  d en o s its  l e f t  behind a f t e r  
th e  r e t r e a t  of th e  ic e  shee ts  of th e  Great Ic e  Age, 
s t i f f  boulder l i t t l e  c u lt iv a te d  w e tte r  p a r ts
c la y ______g ra ss la n d :o fte n  waterlogged____ of S co tland
chalky boulder  o ften  very  f e r t i l e _________ e a s te rn
c la y  England
loamy g la c ia l_______ very  f e r t i l e : c u l t iv a te d _________mid S cotland
d r i f t s  p a r ts  of England
g la c ia l  sands_______ _______________ __________________ I re la n d
fin e  loam________________ very  f e r t i l e ____________  S . Engl and
g ra v e lly  s o i l s ___________very  f e r t i l e ________________ Thames te r ra c e s
c la y  w ith f l i n t s   grass lan d /o ak  woodland______Kent,N.Downs
alluvium ______________________________________________ wide d is t r ib u t io n
marine s i l t s _________ ______________________ around th e  Wash
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( 2) M ineral S o ils  derived  from underly ing  s o lid  rocks ,  
s i l ic e o u s  s o i l s  c la s s i f ie s  in to  sand,loam  S cotland
from o ld e r rocks _______ _and c la y   ________  Wales
e .g«P alaeso ic (no t as f e r t i l e  as so ils , from 
l a t e r  rocks as too shallow ) •
i f  d rainage bad-peat and_____
moorland predominate
s o i l s  from 
younger Mesozoic, 
+ T ertia ry  rocks
(3) Organic S o ils
c la s s i f ic a t io n
heavy c lay  soil_
very  marked lo c a l v a r ia t io n
m ild humic s o il /m u ll  
fen  or m ild peat
N.& W.England
Highlands Sc*
MLowland Zone”of 
S. &E. England
JLondon c la y
London basin
elsew here
e .g .P en landsraw or ac id  humus 
acid  pea t
A.4*1 .2 . C lim ate. ( f ig * A .4 .2 * (a ),(b ) & (c)*)
B r i ta in  has a  tem perate and equable c lim ate  w ith p re v a il in g  so u th ­
w este rly  winds. The average range of tem perature between w in ter and 
summer i s  g re a te s t  in  in land  ea s te rn  a re a s . Southern summer temp­
e ra tu re s  o ccas io n a lly  r i s e  above 27°C (81°P ): w inter tem peratures 
below -7°C ( 20°P) a re  rare*  The mountainous areas of th e  w est and 
n o r th  have f a r  more r a in  than th e  p la in s  of the  e a s t and sou th : w hile 
sou thern  reg ions have most sunshine and Scotland th e  l e a s t .
A.4 .1 .3 . A g ricu ltu re  and V egeta tion . ( f ig .A .4 .2 .(d )  & ( e ) . )
With i t s  m ild c lim ate  and v aried  s o i l s ,  B r ita in  has a d iv e rse  p a tte rn  
o f n a tu ra l  v eg e ta tio n : woodlands occupy about S&? of th e  su rfa c e .
Most of B r i ta in  i s  a g r ic u l tu ra l  land which over a th i r d  i s  a ra b le  
and th e  r e s t  p as tu re  and sem i-n a tu ra l meadow (C .O .I. ,1972). l?Jheat 
and b a rley  lands a re  m ostly in  East A nglia and e a s te rn  England: oa ts  
a re  c u l t iv a te d  more g en e ra lly  over England and in  p a r ts  of S co tland  
(Stamp & Beaver, 1963). Sugar beet i s  grown in  East A nglia , L incoln 
and a  l i t t l e  in  the  West M idlands, th e  South V e s t ,  th e  South E ast, 
Midlands and c e n tra l  lowlands of S co tland .
Very b road ly , the  main a rab le  lands of B r ita in  a re  to  be found in  th e  
e a s te rn  h a lf  of England and S cotland , mixed a ra b le  and g rassland  
c e n tr a l ly ,  and liv e s to c k  in  th e  west and highland a re a s .
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In  1972 B r i t is h - a g r ic u l tu r e  "produced ju s t  over h a lf  th e  dom estic food 
requ irem ents, compared w ith a  th ird  befo re  the  second World War.
Over th r e e - f i f th s  o f B rita in * s  c e re a l requirem ents, n e a r ly  f o u r - f i f th s  
of i t s  meat, a l l  i t s  f re s h  m ilk , over tw o -fif th s  of i t s  bacon and ham, 
alm ost a l l  of i t s  po ta toes and eggs, only one s ix th  of i t s  b u tte r  bu t 
over h a l f  of i t s  cheese and n e a r ly  tw o -f if th s  of i t s  sugar are-hom e- 
produced.
C-MERAL
A .4 .2 . SOCIAL AND ECONOMIC INDICATORS.
A.4 .2 .1 .  P opu la tion . (fig .A .4 .3 *  (a) + (b) ) .
B r i ta in  has one of th e  h ig h est population  d en s itie s  in  th e  w orld, and 
women form over h a lf  of the  p o p u la tio n ,(106 females to  each 100 m ales), 
predom inating in  th e  o ld e r age groups. The population i s  p r im a rily  
urban and suburban and th e  seven g rea t conurbations ( i l l u s t r a t e d  in  
fig .A .4 .1 1 * ) co n ta in  alm ost a  th i rd  of i t .  Between 1951 and 1971* 
th e  B r i t i s h  population  in creased  by about 10$, or some 4*9 m ill io n .
Of th is  in c re a se , 3*9 m illio n  were to  be found in  th e  sou thern  and 
midland reg ions (Manners, e t  a l ,* 7 2 ) . The South East re p re se n ts  11$ 
o f B rita in * s  land a rea  but con tains 31$ of th e  popu la tion , compared 
to  3$ of the  population  l iv in g  in  5$ o f land area  which makes up E ast 
A nglia. The population  of the  West Midlands has r is e n  s te a d i ly  s in c e  
1801 and has even steepened, compared to  th e  n a tio n a l average, s in ce  
th e  1920s: in fa c t  th e  Birmingham conurbation , more than  any o th e r
in d u s t r ia l  a rea , has continued to  grow in  terms of p o pu la tion  and 
employment. S hropshire  and H erefo rdsh ire , however, s u f f e r  from 
c la s s ic  r u r a l  depopulation  as does mid-Wales. The West Midland 
popu la tion  in c rease  of 15. 3$  between 1951 and 1971, m ostly  due to  
n a tu ra l  in c re a se , was among the  h ig h est reg io n a l r a te s  and was even 
h igher than th a t  o f th e  South E ast. The East Midlands i s  an a re a  o f 
n e t inward m igration  w ith  a f a s t  re g io n a l growth r a t e ,  a lthough th e  
n o r th -e a s te rn  p a r t  of th e  reg ion  i s  low lying, r u r a l  and s p a re e ly  
populated . Y orkshire and Humberside*s share of the  popu la tion  i s  
d e c lin in g . Although th e  population  of th e  Worth West d id  in c rea se  
more in  the  1960s than  in  th e  1950s ,  th e re  has been an in c re a s in g  
m igration  away from th e  t e x t i l e  a re a s , the  sp inn ing  towns of so u th ­
e a s t  L ancash ire , and M anchester. The Worth East reg io n  i s  under­
populated in  r e la t io n  i t  i t s  s iz e  and n e t outward m ig ra tion  i s  
con tinuous. S co tland has of l a t e  experienced an in c re a se  in  in d u s try
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bu t continues to  s u f f e r  a g rea t ou tm igration  of i t s  popu la tion .
In fa c t  75/0 of Scotland*s population  i s  concen trated  in  th e  c e n tra l  
in d u s t r ia l  b e l t :  elsew here population  d e n s ity  i s  extrem ely low.
A .4 .2 .2 . Household com position. (fig .A .4 .3 *  (c) + ( d ) ) .
S co tland  has con tinuously  been th e  reg ion  w ith  the  g re a te s t  average 
number o f persons per household: w hile th e  Worth has been th e  l e a s t .
The West Midlands has th e  g re a te s t  percentage of households c o n s is t in g  
o f e ig h t or more persons: two o r th re e  i s  most common in  a l l  re g io n s .
A.4 .2 .5 . Education. ( f ig .A .4 .3 .  (e) + ( f ) ) .
I t  i s  c le a r  th a t  th e  g re a te s t  percentage of in d iv id u a ls  rem aining in  
education  a f te r  e igh teen  years of age a re  found in  Wales, and by f a r  
th e  l e a s t  in  S co tlan d . The E nglish  reg io n s  a re  r e l a t iv e ly  s im ila r  to  
each o th e r in  educational a tta in m en t.
A .4 .2 .4 . In d u s try . (fig .A .4 » 4 . ( a ) ) .
In  1960 most in d u s t r ia l  b u ild in g  took p lace  in  th e  South E ast, but 
by 1970 th is  was p rim arily  concen tra ted  in  th e  Worth West. Only in  
S co tland  has in d u s t r ia l  b u ild in g  continued to  in c rease  s te a d i ly  s in c e  
1955 (A b s t.R e g .S ta ts .) .  B r ita in  i s  h ig h ly  in d u s t r ia l i s e d :  fo r  every 
person employed in  a g r ic u l tu re ,  tw en ty -e igh t a re  employed in  m anufact­
u r in g , mining and b u ild in g . Although in d u s try  i s  w idely d isp ersed  i t  
i s  s t i l l  p o ssib le  to  d is t in g u is h  th e  fo llow ing  as main geographical
co n c en tra tio n s: -
London & S .E .. . . . . . . .  .wide range of m anufacturing in d u s t r ie s .
M idlands ............. engineering  & m eta l-u sin g  in d u s t r ie s , v e h ic le s ,
c o a l ,p o tte ry ,te x ti le s ,fo o tw e a r ,c h e m ic a ls .
W .Riding,Yorks...............wool t e x t i l e s , c o a l ,s te e l ,e n g in e e r in g ,m e ta l
m anufacture, c lo th in g .
L a n c a s h ir e . . . .................en g in eerin g ,co tto n  tex tiles,m an-m ade f ib r e s ,c o a l ,
sh ip -b u ild in g , chem icals, g la s s , c lo th in g .
South Wales...................... c o a l ,s te e l , t in p la te ,n o n - f e r ro u s  m e ta ls , chem icals .
W.E.c o a s t England.. . .  .c o a l ,s te e l ,e n g in e e r in g ,sh ip -b u ild in g ,c h e m ic a ls  .
C lydeside and . . . . . . . .e n g in e e r in g ,s h ip -b u ild in g ,c o a l ,s te e l ,  t e x t i l e s ,
c e n tr a l  Lowlands v e h ic le s ,e le c tro n ic s ,
of S co tland .
The t r a d i t io n a l  in d u s tr ie s  of th ese  areas., fo r  example, c o tto n , 
t e x t i l e s ,  sh ip -b u ild in g  and locom otives have in  some cases undergone
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a co n sid e rab le  d e c lin e  and a wide range o f o th e r in d u s tr ie s  -  e l e c t ­
ro n ic s  , instrum ents , pe tro -chem icals , new types of eng ineering  and 
man-made f ib r e s  -  have taken th e i r  p lace (C .O .I .,1972).
G rea ter London i s  the  most im portant m anufacturing reg io n  o f th e  
coun try , and y e t th e  South E a s tfs dominance in  th is  sphere i s  su rpassed  
by th a t  of i t s  s e rv ic e  t ra d e s . W holesaling i s  concen tra ted  in  t h i s  
reg io n , but r e t a i l i n g  i s  more evenly spread throughout B r i ta in .  In  
th e  in d u s t r ia l  h e a r t o f th e  West Midland reg ion  i s  found 68fi o f the  
n a tio n * s popu lation , 75$  of i t s  m anufacturing employment and an even 
b ig g er share  o f i t s  purchasing power. D espite th e se  f a c to rs  th e re  
a re  a few pockets of in d u s t r ia l  d i f f i c u l ty  such as th e  n o r th  S ta f fo rd ­
s h ir e  P o t te r ie s ,  where th e  population  and the in d u s try  a re  in  d e c lin e ; 
and in  K idderm inster, which r e l i e s  on th e  ca rp e t in d u s try , now weak 
in  re sp e c t of labour demand. Employment in  th e  West Midlands has 
r e l ie d  too h ea v ily  on s p e c ia liz e d  m anufacturing in  view of the 
n a tio n a l in c rea se  in  se rv ic e  tra d e s , although now shop and re s ta u ra n t  
f lo o rs  pace i s  growing s ix  tim es as qu ick ly , and th e re  a re  h igh  r a te s  
o f in c rease  an f in a n c ia l ,  p ro fe ss io n a l and d is t r ib u t iv e  employment.
In  the  East Midlands mining i s  widespread, w hile in  th e  sou thern  
upland a g r ic u l tu r a l  area  of the  reg ion  boot, shoe and h o s ie ry  
in d u s tr ie s  a re  lo c a te d  in  some b ig  to m s .
The t r a d i t io n a l  Humber-West R iding lin k s  a re  being  matched by newer 
ones such as those  between th e  new Y orkshire c o a lf ie ld s  and th e  
Humber p o r ts .
The co tto n  in d u s try  o f the  Worth West has su ffe red  a rap id  c o n tra c tio n  
and th e  t e x t i l e  in d u s try  a  1 ,5^ reduction  in  employment. In  th e  
South West s e rv ice  in d u s tr ie s  are  of p a r t ic u la r  im portance: e s p e c ia l ly
th e  t o u r i s t  in d u s try . S ince 1945 th e  development of chem ical and 
eng ineering  in d u s tr ie s  have been p a r t ic u la r ly  rap id  in  th e  a rea  
bo rdering  the Severn e s tu a ry , jo in in g  th e  s ig n if ic a n t  a i r c r a f t  and 
component in d u s tr ie s  of th e  in te r-w a r y e a rs .
S co tlan d , more than elsew here in  B r i ta in ,  has a t t r a c te d  fo re ig n  
in d u s t r ia l  firm s and has gained a  la rg e  share  of th e  ra p id ly  growing 
e le c tro n ic  tra d e s , now employing more than  th e  coal in d u s try . QOfo 
of Scotland*s in d u s try  i s  ccncm trated in  th e  c e n tra l ,  populated b e l t .
A.4 .2 .5 . Employment. ( f ig .A .4 .4 . ( b ) , ( c ) ,  (d) & ( e ) ) .
Of the  t o t a l  B r i t i s h  working population  of 25.5 m illio n  in  1972,
16.5 m illio n  were men and 9*2 m illio n  women. Over 1 .8  m illio n  were
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in  business fo r  them selves: th e  r e s t  employees.
H ost economic a c t iv i ty  and th e  g re a te s t  number of jo b 3 in  B r i ta in  are  
concen tra ted  in  th e  South E ast. S im ila r ly  th e  West Midlands have 
a  very  h igh  a c t iv i ty  r a t e ,  among both men and women. In  th e  N orth 
E ast and Scotland average reg io n a l unemployment r a te s  have been 
c o n s is te n t ly  tw ice the  n a tio n a l average, and a c t iv i ty  r a te s  w ell 
below n a tio n a l s tan d a rd s . The South West and Wales have the h ig h e s t 
unemployment r a te s  among both  males and fem ales. The g re a te s t  
p ro p o rtio n  of r e t i r e d  in d iv id u a ls  a re  found in  th e  South West, E ast 
A nglia and Wales, and by f a r  th e  le a s t  in  the  West M idlands.
Female re g io n a l a c t iv i ty  r a te s  d i f f e r  considerab ly , due m ainly to  
vary in g  employment o p p o rtu n itie s : demand i s  a ffe c te d  by em ployers1 
a t t i tu d e  but supply  by fam ily  a t t i tu d e .
*
A.4 .2 .6 . Income. ( f i g .A .4 .4 . ( f ) ) •
Income le v e l  i s  p a r t ic u la r ly  h igh in  th e  West M idlands, a reg ion  
alm ost f re e  of personal poverty , although i t s  personal p ro sp e r ity  
does n o t match th e  high s tandards of the  South E ast. Average house­
hold weekly income has been low est in  the  N orth  s in ce  1961.
A.4 .2 .7 . Housing, ( f ig .A .4 .5 . (a) & (b ) ) .
In  B r i ta in  today h a lf  o f th e  dw ellings (19 .4  m illio n  in  1972) a re  
owned by th e i r  o ccu p ie rs , about a  th i rd  by pub lic  a u th o r i t ie s  and 
most o f th e  rem ainder by p r iv a te  la n d lo rd s . Although th e  numbers o f 
dw ellings and households are  roughly  in  balance, th e i r  uneven d i s t r i ­
b u tio n  c re a te s  housing sho rtages in  th e  more h eav ily  populated  a re a s . 
Home ownership has doubled in  th e  l a s t  twenty y ea rs , but i s  h ig h es t 
in  th e  South East and South West. The Scots l iv e  in  th e  h ig h e s t 
percen tage of f l a t s  and ren ted  homes, and Londoners in  th e  h ig h e s t 
“percentage of p r iv a te ly  ren ted  homes. Terraced homes predom inate 
in  th e  N orth East and N orth West, sem i-detached in  th e  M idlands, and 
detached in  the South E ast, South West and Wales.
A .4 .2 .8 . Durable goods ( f ig .A .4 .5 * (c ) , ( d ) , (e) & ( f ) ) .
The g re a te s t  percentage o f households possessing  a motor ca r  a re  found 
in  southern, reg io n s , and th e  g re a te s t  p ro p o rtio n  w ith  a  te lephone and 
c e n tra l  h ea tin g  a re  found in  th e  South E ast. The low percen tage o f 
te le v is io n  ownership in  th e  South East may in d ic a te  a g re a te r  propen­
s i t y  fo r  o th er le is u r e  a c t i v i t i e s .  However, over 9C$ o f B r i t i s h
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households have a te le v is io n  s e t ,  showing th a t  a d v e r tis in g  v ia  th i s  
medium has s ig n if ic a n t  p o te n t ia l .
A .4 .2 .9 . Regional Economic P o te n t ia l , ( f i g .  A.4 .6 . (a ) & (b ) .)
The South East i s  the  s in g le  most populated , econom ically im portant 
and prosperous reg io n  of B r ita in  (Manners e t  a l,1 9 7 2 ), and i t  has 
u n r iv a lle d  n o d a li ty  in  terms of communications both n a t io n a lly  and 
in te rn a t io n a l ly .  The gap between th e  p ro sp e r ity  of th e  South East 
and East A nglia, as measured by r e ta in  s a le s ,  has g rad u a lly  widened 
s in c e  1961.
The West Midlands a lso  have always had good communications: nav igab le  
r iv e r s  and c an a ls , e x c e lle n t railw ay se rv ic e s  and now major motor­
ways; and i t  has been an in d u s t r ia l  reg io n  o f su s ta in ed  economic 
p ro g re ss . -
The E ast Midlands a t  p resen t have an economic p o te n tia l  undeniably  
g re a te r  than any p as t achievem ent, as d u rin g  th e  1950s and 1960s 
th e re  was a s ig n if ic a n t  o v e rs p i l l  o f m anufacturing in d u s try  in to  the  
reg io n  and much o f f ic e  b u ild in g .
Y orkshire and Humberside, only re c e n tly  recognised as a reg io n a l 
e n t i ty ,  has a  g re a t u rb a n -ru ra l spectrum from th e  urban Leeds/B radford 
conurbation  to  th e  an tiq u a ted  v i l la g e s  in  th e  n o rth e rn  wolds of L indsey . 
The e x is t in g  population  concen tra tio n s  and th e  new motorways a re  
found in  the  west o f the  reg ion  but th e  in d u s t r ia l  and u rb an  p o te n t ia l  
l i e s  in  the e s tu a rin e  e a s t .
The N orth  West i s  one of th e  le s s  prosperous reg ions o f B r i ta in ,  
having f a i le d  to  gain  a  f a i r  share  of th e  n a tio n a l growth in  terms 
o f popu la tion , employment and personal p ro sp e r ity , and i t  c o n s is ts  
bo th  o f areas o f re c e n t rap id  in d u s t r ia l  and popu la tion  growth, and 
o th e rs  of dram atic d e c lin e . The t e x t i l e  reg io n  o f e a s t  L a n c a s tr ia  in  
p a r t ic u la r  i s  in  a s ta te  of ex trao rd in a ry  economic weakness as reg a rd s  
every in d ic a to r  except unemployment.
In  th e  N orth East in  th e  n in e tee n th  cen tu ry  economic growth spread  
throughout the  c o a lf ie ld s  but th e  s ta p le  trad es  of p a s t economic 
expansion have now d eclined  and new growth in d u s tr ie s  have n o t a r r iv e d  
qu ick ly  enough to  o f f s e t  th e  e f f e c ts .
In  th e  South West, th e  opening of th e  Severn road -b rid g e  in  1966, th e  
ro le s  of th e  M4 and M5 motorways, and improved i n t e r c i t y  ra ilw ay  
se rv ic e  s u b s ta n t ia l ly  increased  th e  economic ro le  and re g io n a l 
fu n c tio n s  of th e  B r is to l  a rea . The economic dependence o f South Wales
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upon B r is to l  cannot but in c rease , while th e  c re a tio n  of th e  'Welsh 
Office* has given a  louder p o l i t i c a l  vo ice  to  Wales to  add to  th e  
fu tu re  growth of S evem side.
S o u th -ea st and n o r th -e a s t  Wales a lso  possess good p ro sp ec ts  of 
co n tin u in g  economic development (Sec. of S ta te  of Wales; 1967), 
S c o t t is h  problems and prospects bo th  vary  considerab ly  in  such a 
la rg e  a re a . In  th e  p a s t th e re  was dependence on a few b a s ic  tra d e s  
th a t  have shrunk or been r a tio n a liz e d  and th e re fo re  shed labour 
(Manners e t  a l,1972).
C lark*s index o f "economic •po ten tia l” ( f ig ,A .4 .6 . (a ))  measures th e  
r e l a t iv e  proxim ity  o f a p lace  to  t o t a l  purchasing power as i t  i s  
d is t r ib u te d  geo g rap h ica lly  throughout th e  country . ("Purchasing  
p o te n tia l"  i s  n e t earned income of a re s id e n t p o p u la tion . "Proxim ity" 
i s  measured in  terms o f tapered  f r e ig h t  tra n sp o r t c o s ts ,  C la rk , 1966) .  
The growth o f London and th e  West Midlands in  the  p re se n t cen tu ry  can 
be la rg e ly  explained by h igh population  co n cen tra tio n s , d iv e r s i ty  of 
eng ineering , m anufacturing and se rv ic e  tra d e s ,  and in c reased  s a le s  
due to  low tra n sp o r t  c o s ts  and customer a c c e s s ib i l i ty .
P ro sp e c tiv e ly  th i s  suggests the r e la t iv e  advantage o f South E ast 
England w ith in  th e  European Economic Community, (E .E .C .) ,
(C lark , Wilson & B radley, 1969).
A .4 .2 .1 0 . R e ta i l in g .
( i )  N ational T snds. ( f ig .A .4 .6 .( c )  & (d ) .)  S ince  1961 
r e t a i l  tu rnover has s te a d ily  f a l le n  behind th e  le v e l o f  d isp o sab le  
income. S ince 1966 th e  le v e l of food s a le s  has s te a d ily  f a l le n  behind 
th a t  of a l l  r e t a i l  s a le s ,  both a t  cu rren t and co n stan t p r ic e s .
( i i )  Regional R e ta il in g  P a t te rn . ( G .E.P., *73)
South E a s t. G reater London i s  dominant. Areas of th e  n o rth  a re  
c h a ra c te r is e d  by an abundance of n a tio n a l chain  s to re s  but a  genera l 
sh o rtage  of departm ental f a c i l i t i e s ,  w hile in  the w estern a rea  towns 
have ex tensive  departm ental and m u ltip le  shopping f a c i l i t i e s .
F a c i l i t i e s  a re  r e la t iv e ly  underdeveloped in  Kent, but in c re a se  in  
in te n s i ty  in  th e  summer along the whole o f th e  sou th  c o a s t.
E ast A nglia . Being sp a rce ly  populated, r e t a i l i n g  c e n tre s  a re  m ostly  
lo ca ted  a t  considerab le  d is tan ce s  a p a r t .  Norwich has an ex ten s iv e  
catchment a rea  in  th e  n o rth ; Cambridge and Ipsw ich in  th e  s o u th , 
although th e i r  f a c i l i t i e s  are  no t so e x ten s iv e ly  developed.
South West. The re g io n a l cen tres  of B r is to l  and Plymouth provide bo th  
major n a tio n a l t r a d e r s ' f a c i l i t i e s  and s u b s ta n tia l  departm ent s to r e
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re p re s e n ta tio n . R e ta i l  f a c i l i t i e s  in  Cornwall are poor, although th e  
re c e n t growth o f Poole has a t t r a c te d  se v e ra l major s to r e s .
West M idlands. R e ta i l  a c t iv i ty  i s  concen tra ted  in  th e  c e n tra l  areas 
where Birmingham dom inates, although se v e ra l s a t e l l i t e  to m s  a lso  have 
good f a c i l i t i e s .  The r u r a l  west i s  sp a rce ly  populated and has few 
la rg e  r e t a i l i n g  c e n tre s , a p a r t from Shrewsbury which has an ex ten s iv e  
catchment a rea  in c lu d in g  e a s te rn  mid-Wales.
E ast M idlands. The major r e t a i l i n g  cen tre s  a re  lo ca ted  to  th e  mid­
west: Nottingham and L e ic e s te r  being th e  p r in c ip a l towns. Northampton 
dominates the  sou th ; while Lincoln serves th e  n o rth  and p a r ts  o f Y.& H. 
Y orkshire and Humberside. Leeds and S h effie ld  dominate as the  popula­
t io n  i s  concen tra ted  in  th e  c e n tra l  and south-w estern  a re a s . Close 
.to Leeds a re  o th e r to m s  w ith  ex tensive  f a c i l i t i e s .  H ull in  p a r t ic u la r ,  
as w ell as Scunthorpe and Grimsby, a re  p r in c ip a l c e n tre s  in  the  e a s t .  
N orth  West. This reg io n  i s  the second la rg e s t  fo r  r e t a i l i n g  in  th e  
U.K. and the  M anchester and L iverpool conurbations a re  dominant.
Toms such as Bolton to  th e  n o rth  and S tockport to  th e  sou th  provide 
a  good re p re se n ta tio n  of key n a tio n a l m u ltip le  groups, but do no t 
possess a range of comparison goods comparable to  the  co n u rb a tio n s .
In  the  sou th  C hester dominates tra d e  and a lso  a t t r a c t s  shoppers from 
N orth Wales.
Wales. The th re e  prime r e t a i l i n g  cen tre s  o f C a rd iff , Swansea and 
Newport a re  a l l  in  the  sou th . There a re  no la rg e  to m s  in  mid-Wales 
and f a c i l i t i e s  a re  s t r i c t l y  lim ite d  to  lo c a l  market c e n tre s . N orth  
Wales has a g re a te r  number of sm all towns and r e t a i l  a c t i v i t y  g r e a t ly  
in c re a se s  during  th e  summer to u r i s t  season.
N orth . 757  ^ of th e  p o pu la tion , and th e re fo re  r e t a i l  a c t iv i ty ,  concent­
r a te s  between th e  Tyne and Tees. Newcastle predominates bu t i s  
surrounded by some sm alle r c e n tre s . In  th e  sou th  most f a c i l i t i e s  a re  
found in  Teeside and in  C a r l is le  in  th e  w est.
S co tlan d . The popu lation  determ ines th e  r e t a i l i n g  p a t te rn .  Dominant 
Glasgow has a number o f sm aller surrounding  c e n tre s . The f a c i l i t i e s  
o f Edinburgh, a lthough  overshadowed by those  of Glasgow, a re  n e v e rth e ­
le s s  ex ten s iv e . Dundee, Aberdeen and Inverness are  th e  only  o th e r 
p r in c ip a l  r e t a i l i n g  cen tre s  w ith  a degree o f independence from Glasgow.
A.4 .3 . In flu en ces  upon reg io n a l household food consumption p a t te r n s . 
A .4 .3 .1. Food Shopping. S torage & Cooking. (f ig sA .4 .6 . (e )& (f) ,
A .4 .7 .,A .4 « 8 .,A .4 .9 » )
Food cannot be sep ara ted  from o th e r asp ec ts  o f l i f e .
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Regional v a r ia t io n s  in  shopping, s to rag e , cooking, th e  design o f 
k itch en s  s u i t a b i l i t y  o f u te n s i ls  and ap p lian ces, s o c ia l  changes and 
fam ily  a t t i tu d e s  a l l  a f f e c t  what i s  ea ten , where i t  i s  ea ten , and how 
(B irds Eye, 1967).
A.4 .3 .2 .  Grocery Turnover. ( f ig A .4 .6 . (e) & ( f ) ,A .4 .7 .  (a) & (b).)
In  B r i ta in  between 1961 and 1971 tu rnover increase m s  707*?, a lthough  
population  in c re a se  was on ly  57^  ( f ig .A .4 . 6 . (e) ) and th e  number o f 
shops dec lined  by 30/£. Grocery tu rnover increased  most in  th e  South 
E ast and population  in  th e  South West. 1971 grocery s a le s  per caput 
were h ig h est in  Scotland and l e a s t  in  the  West Midlands (Census D is t­
r ib u tio n , 1971).
The co -o p era tiv e  share  of th e  g rocery  tra d e  has s ta b l is e d  
fo llow ing  .a drop during  th e  1960*s .  M u ltip les  doubled th e i r  share  in  
15 y ea rs , m ainly s in ce  1966, a t  th e  expense of independent g rocers  
( f ig .A .4 .6 . ( f ) ,  N ie lsen , *74). Probably by 1980 the  m u ltip le s ' share  
o f g rocery  tu rnover w il l  reach  537* but th a t  of a l l  independents drop 
to  under 337'^ , w hile, by 1978 some 7 - 8,000 superm arkets a re  l i k e ly  to  
account fo r  557? of t o t a l  g rocery  tu rnover (H arrison, 1974). Grocery 
su p e rs to re s  have n o t changed th e  p a tte rn  o f com petition between o th e r 
grocery  o u tle ts  s in ce  1967. The independents* share o f tu rn o v er has 
d ec lined  f a s t e s t  in  sou thern  reg io n s , where t r a d i t io n a l  superm arkets 
have made ra p id  progress but su p ers to res  a re  few and f a r  between.
A .4 .3 .5 . Shorning p la c e s . ( f ig .A .4 .7 .( c ) , ( d ) , (e) & ( f ) . )
The g re a te s t  percentage o f grocery  su p e rs to re s  i s  found in  th e  N orth 
West: th e  le a s t  in  th e  South West. N early  th re e -q u a r te rs  o f th ese
su p e rs to re s  a re  concen tra ted  in  Wales, th e  Midlands and th e  N orth , 
an a rea  w ith  under a  h a lf  o f th e  population  of B r ita in  ( f ig .A .4 .7 .
( f ) ,  N ie lsen , 1974).
Supermarkets a re  most popular f o r  food shopping in  London, 
th e  S ou th .E ast, N orth and N orth E ast; and b azaar-type s to re s  in  th e  
South West and Wales. Scots freq u en t both  types of shops l e a s t  o f te n  
( lP C ,'7 2 ) . Most independent grocery  shops and co -o p era tiv es  a re  
found in  Lancashire and most m u ltip le s  in  London (IGD,1973).
Regional population per grocery shop has been h ig h e s t in  
th e  South East s in ce  1951. During th is  period  population  per shop 
f e l l  in  a l l  reg io n s  in  1961 compared to  1951, except in  East A nglia 
(Census of D is tr ib u t io n ,*51, *61 & *71 *)•
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.A.4-.3.-.4.. Food shopping.and. s to ra g e , ( f ig .A .4 . 8 . ( a ) , ( b ) , ( o )  & ( d ) . )
Food shopping takes p lace o fte n  in  Scotland , where few est homes have 
r e f r ig e ra to r s  o r f re e z e rs .  F riday  i s  the  most popular shopping day 
in  a l l  reg io n s , e sp e c ia lly  in  th e  N orth V est9 while S co ts shop more than  
anyone e lse  on Sunday and Monday ( f ig .A .4 .8 .( a )  ,IPC '7 2 ) .
A housewife in  the South E ast or West Midlands i s  most l i k e ly  to  have 
a  ca r  ( f ig .A .4 . 5* (c ) . ) ,  o r a job  ( f ig .A .4 .4 . ( c ) ) ,  or both , and th e re ­
fo re  has an in c e n tiv e  to  shop le s s  o ften  and buy in  bu lk . Indeed 
th e  low est percentage of households who shop d a ily  a re  found in  th e  
sou th  and West Midlands ( f ig .A .4 .8 .( b ) ) ; t h i s ,  and th e  high p opu lar! ty  
o f bulk  buying in  Wales and th e  South West i s  probably r e la te d  to  th e  
r e l a t iv e ly  h igh le v e ls  o f home f re e z e r  ownership in  th ese  reg ions 
( f ig .4 .1 0 . ( d ) ) . The re p o r t  "What’s in  S to re?" (B irds E ye,1966) shows 
a  c le a r  tren d  towards le s s  freq u en t shopping by housewives ■who have 
a  r e f r ig e r a to r  ( f ig .A .4 .8 . ( c ) ) , but a lso  th a t  the  sm allness o f many 
k itch en s p reven ts a s iz a b le  p roportion  of th e  population ( 20/i’) from 
owning one.
Cooking. ( f ig .A .4 .8 .( e )  & ( f ) ,A .4 .9 . ) .
There i s  a s ig n if ic a n t  o pportun ity  in  a l l  re g io n s , bu t 
e s p e c ia lly  the N orth  and Scotland-, fo r  t r a d i t io n a l  reg io n a l cooking 
methods and re c ip e s  to  su rv iv e  as th e  g re a te s t  in fluence  on housewives* 
cooking seems to  be th a t  o f t h e i r  m others’ teach in g  ( f ig .A .4 .8 .( e )
This s i tu a t io n  h ard ly  changed between 1967 and 1976 (B irds Eye, 1976).
In  th e  N orth and Scotland , 85/<? o f housewives a re  ’loyal* to  
one p a r t ic u la r  cookery book, compared to  60$ elsew here, (B irds Eve, 
1967) ,  so th a t  in  southern  areas more v a r ie ty  i s  p o ss ib le . 35$  o f 
housewives in  the  N orth and Scotland use t h e i r  cookery book a t  le a s t  
once a  week: in  o th er reg ions they  a re  used le s s  f re q u e n tly  ( f i g . 4 . 10.
( f ) ) .  The more adventurous cooks, who are  most l ik e ly  to  go ou t and
buy in g re d ie n ts  fo r  a novel, published r e c ip e , tend to  l iv e  in  London
and th e  South, and have a  job . (B irds Eye, 1967).
The m a jo rity  of housewives cook by gas, bu t e s p e c ia lly  in  
London and the  South, while e l e c t r i c i ty  u se rs  include a h igh  p ro p o rtio n  
of th o se  l iv in g  in  th e  N orth and S co tland .
In  1967 reg io n a l frequencies  of use o f both  f ry in g  pan and 
g r i l l  were s im ila r  ( f ig .A .4 .9 .(b )  & ( c ) ) ,  but by 1976 g r i l l  use  has 
doubled in  a l l  reg io n s , and i s  above average in  Wales and th e  South 
Nest (B irds Eye, 1976). Indeed, in  1976 99$ of cookers have a g r i l l
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compared to  only 76$ in  1967 (B irds Eye, 1976).
In  1967 the H orth of England and Scotland were the s tro n g ­
holds • o f home baking, as in d ica te d  by frequency of oven use ( f ig .  
A .4 .9 .(d ) ) ,  but in  1976 i t  i s  in  the k itch en s  of th e  South East th a t  
ovens a re  used most (B irds Eye, 1976). The B irds Eye Review (1976) 
hypo thesises th a t  th i s  might be r e la te d  to  the  re c e n tly  in creased  
a v a i l a b i l i ty  of fro zen  prepared meals which are  qu ick ly  re -h ea te d  in  
th e  oven: c e r ta in ly  in  homes w ith  a f re e z e r  reg u la r  oven use i s
s l ig h t ly  above average.
The prevalence of sm all cooking appliances such as p o r ta b le  
g r i l l s ,  s p i t s  and to a s te r s  can e f fe c t  th e  n a tu re  of th e  p la te d  food 
served  in  the home* Southern adoption of convenience foods i s  
evidenced by use of th e  t i n  opener, bu t in  c o n tra s t to  th i s  a  c o f fe e -  
g rin d e r i s  seldom used o u tside  th e  southern  reg ion  ( f ig .A . 4 .9 . (e) & 
( f ) ) .  'Whereas in  1967 hom e-freezers were considered, as "u se fu l 
app liances" by only  1 housewife in  a 100, in  1976 the  p ro p o rtio n  had 
r is e n  to  20 per 100 (B irds Eye, 1976).
Most housewives cook a complete meal, w ith  v eg e tab le s , once 
a  day, a lthough th e re  i s  a s l ig h t ly  more marked tendency fo r  two 
cooked meals a. day in  th e  South of England ( f ig .A .4 .9 .( h ) ) , where in ­
f a c t  th e re  are  most home f re e z e rs  : t h i s  ap p lie s  in  1976 as in  1967 
(B irds E y s,1976).
In  1976 only h a l f  as many housewives as in  1967 spend s ix  
hours o r more per day in  th e  k itch en , and only in  S co tland  do as many 
as 22$ . (tw ice th e  n a tio n a l average) spend more than 6 hours (B ird3 
Eye, 1967;Birds Eye 1976; f ig .A .4 .9 . ( g ) ) • However, th e  f a c t  th a t  as 
many cooked meals a re  prepared in  th e  home in  1976 as in  1967, d e s p ite  
th e  housewife spending le s s  hours in  th e  k itch en , suggests  an in c re a s in g  
re l ia n c e  on convenience, and e s p e c ia lly  fro zen , products (B irds Eye, 
1976).
A .4 .4 . In flu en ces  upon reg io n a l "e a tin g  out" -patte rns. ( f ig .A .4 .1 0  &
A .4 .1 1 .)
A .4 .4 .1. Regional "ea tin g  out" frequency & ex p en d itu re .( f ig .A .4 .1 0 .( a )
+ ( b ) ) .
I t  seems th a t  th e  g re a te s t  percentage of people who " e a t 
out" i s  found in  E astern  England, and the  sm a lle s t in  S cotland  ( f i g .  
A .4 .l0 .(a ) ,  HxC.EDG, *75).
The average co s t o f a meal a t  a  p lace of work i s  m arg in a lly
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more w ith in  London than elsew here in  B r i ta in ,  hut the average co s t of 
a meal in  a commercial c a te r in g  estab lishm ent i s  h ig h es t in  Scotland 
and southern  reg io n s . School and h o s p ita l  meals tend to  be most 
expensive in  E astern  England, but l e a s t  in  th e  southern  reg io n , excluding 
London ( f ig .A .4 . 10. (a) .)
However, o v e ra ll  expenditure on meals eaten  away from home 
( in c lu d in g  t ip s  and school meals) i s  g re a te s t  in  London and the  South 
E ast (£2'.03 end £1-85 per household per average week, r e s p e c tiv e ly ) ,  
but l e a s t  in  East A nglia (£1-18), ( f ig .A .4 .10 .(b ) ) .  S im ila r ly , meals 
"out" re p re se n t th e  g re a te s t  percentage of t o t a l  food expenditure in  
G reater London (18.8$) and th e  South E ast (17 .1$ ), and th e  l e a s t  in  
E ast A nglia and Wales (bo th  12 .6$). In  th e  N orth and S cotland  th e  
p ro p o rtio n  i s  14-14*5$ and elsew here 13-14$, (derived  from FES, *74,d a ta ) .
A .4 .4 .2. Location p a tte rn s ' o f th e  C atering  In d u s try .
C a te rin g  se rv ices  a re  consumed a t  (o r  very  n ear to )  the, 
p o in t of s a le  and so need to  be produced, or provided, th e re .  There­
fo re  th e  market i s  the  dominant, and o ften  th e  only in flu en ce  on 
lo c a tio n , (M edlik, *72). The in d u s try  i s  w idely d ispersed  over the  
whole country , w ith c e r ta in  a reas  of co n cen tra tio n  determ ined by 
s p e c if ic  c h a ra c te r is t ic s  of th e  m arket.
A.4 .4 .3 . Regional d is t r ib u t io n  of s u b s t i tu te  dom estic c a te r in g  s e c to r s .
( f ig .A .4 .10 .( c ) ,  (d) & ( e ) ) .
Obviously c a te r in g  a c t iv i t i e s  which a re  provided as a s e rv ic e  to  some 
o th e r  main fu n c tio n  of o rg an iza tio n s , such as m anufacturing, education  
or m edical tre a tm e n t, a re  d is t r ib u te d  in  d i r e c t  p roportion  n o t on ly  
to  population  d e n s ity  but a lso  in  r e la t io n  to  reg io n a l co n cen tra tio n  
of th e  o rg a n iz a tio n a l main fu n c tio n . Thus f ig .A .4 .10. (c) i l l u s t r a t e s  
th e  c lo se  l in k  between reg io n a l con cen tra tio n  o f employee c a te r in g  
u n its  and th e  population  and th e  even c lo se r  re la tio n s h ip  between th e  
form er and employment in  m anufacturing: indeed th e  North Nest and
Midland reg io n s , w ith above average co n cen tra tio n  of m anufacturing 
in d u s try , dem onstrate a h igher p roportion  o f c a te r in g  u n its  than  i s  
w arranted by share  of popu la tion  . (E oudra,*74).
The reg io n a l demand fo r  school meals depends on th e  number 
o f p o te n tia l  customers and th e  meal acceptance r a te :  the  l a t t e r  being
60.3$ on average in  England, 52.2$ in  Wales and 41*3$ in  S co tlan d .
The p o te n t ia l  customers a re  sch o o l-ch ild ren  and s t a f f ,  th e  number o f
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whom is-de term ined  by population  d e n s ity  and household com position. 
F ig .A .4 .1 0 .(d) in d ic a te s  th a t  reg io n a l school meal production  i s  c lo se ly  
r e la te d  to  p up il p o p u la tio n s, except in  Scotland where th e  low re g io n a l
meal acceptance r a te  accounts fo r the  n o tab ly  low share o f meals prod­
uced.
The production  of W.H.S. h o sp ita l meals i s  governed s o le ly  
by reg io n a l bed a v a i la b i l i ty  and occupancy, as no a l te rn a t iv e  c a te r in g  
f a c i l i t i e s  a re  a v a ila b le  to  p a t ie n ts .  F igure A .4 .1 0 .(e )  i l l u s t r a t e s  
th e  h igh  bed occupancy in  Scotland  (n ea rly  10 occupied beds per 1,000 
p o p u la tio n ), compared, fo r  example to  th e  Oxford h o sp ita l a r e a , (5 .7 /
1,000 p o p u la tio n ).
A .4 .4 .4 . Regional D is tr ib u tio n  of Commercial C atering  E stab lish m en ts . 
( f ig .A .4 .1 0 .( f )  + (g ) , & A .4 .11 .)
|~A number of surveys of the  "C atering  In d u stry "  d e fin es  i t
according to  th e  Standard In d u s t r ia l  C la s s if ic a t io n , th a t  i s  in  terms 
of i t s  commercial (p rofit-m aking) element and exclude from i t  what 
a re  la rg e ly  w elfare  forms of c a te r in g  (u n less  operated by c a te r in g  
c o n tra c to rs ) .  In  th is  way th e  ‘C atering  In d u s try 1 i s  seen as c o n s is tin g  
of h o te ls  and o th e r r e s id e n t ia l  estab lishm ents which provide food 
s e rv ic e ! re s ta u ra n ts ,  c a fe s , snack barsj pubs, clubs p rov id ing  food to  
members and th e i r  g u es ts , and estab lishm ents run by c a te r in g  c o n tra c to rs . 
C atering  co n tra c to rs  co n tr ib u te  only about 1 fo o f the Ind u stry * s tu rn ­
over, (DTI, 1972), and so th e  p roportion  of them which serve  sch o o ls , - 
h o s p ita ls ,  canteens and o th e r s u b s t i tu te  dom estic c a te r in g  s i tu a t io n s  
(h e re in  considered se p a ra te ly )  can be ignored fo r  p resen t purposes, 
so th a t  ‘Commercial C atering  I n d u s t r y  can be s u b s ti tu te d  fo r  ‘C a te rin g  
In d u s try ,‘ f o r  c l a r i t y  of d iscu ss io n . I
The reg ions w ith  an above n a tio n a l average co n cen tra tio n  
of commercial c a te r in g  e s tab lish m en ts ' a re  southern  England and Wales, 
and e s p e c ia lly  G reater London ( f ig .A .4 .1 0 .( f ) ) .  Regional commercial 
c a te r in g  a c t iv i ty ,  as r e f le c te d  by an a n a ly s is  of th e  industry* s 
food purchases ( f ig .A .4 .1 0 .( g ) ) , in d ic a te s  th e  ex ten t to  which geog­
ra p h ic a l  d is t r ib u t io n  i s  governed by high population  d e n s ity  ( f ig .A .4 .3 . 
( a ) ) ,  r e la t iv e ly  h igh  d isposab le  income (as r e f le c te d  by possession  
of du rab le  g o o ds:fig .A .4 . 5 . ) ,  and above average to u r i s t  a c t iv i ty ,
( i . e .  in  London and th e  South E ast, South West, Worth West and S c o tla n d ). 
S im ila r ly , an in d ic a tio n  of th e  d is t r ib u t io n  of th e  h o te l and c a te r in g  
in d u s try  throughout B r ita in  can be gained by comparing the  p ro p o rtio n
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of those  engaged in  th e  in d u s try  in  a sp e c if ic  a rea  (x) w ith th o se  so 
engaged in  th e  country  as a whole ( y ) : th ese  lo c a tio n  fa c to rs  (x /y )
provide a measure o f comparison between d if f e r e n t  areas ( f ig .A .4 .1 1 . 
( a ) ) .  Location f a c to r  values are  p a r t ic u la r ly  high in  th e  main h o lid ay  
areas such as the  South West, and the  sub-reg ion  of N orth Wales and • 
the  Fylde(NW), while low values a re  found m ainly in  in d u s t r ia l  and 
a g r ic u l tu r a l  a reas  (M edlik ,172).
The g re a te s t  number o f public  houses, h o te ls ,  re s ta u ra n ts  
and cafes  a re  found in  the  South East reg io n  (fig .A .4 .11  . ( b ) ,( c ) & ( f ) ) .  
Accomodation se rv ic e s  predominate in  areas w ith  h igh  le v e ls  o f t r a v e l  - 
and tra n sp o r t  f a c i l i t i e s  and in  ho liday  r e s o r t s ,  w hile lo c a tio n  o f 
c a te r in g  se rv ic e s  i s  determ ined p rim arily  by market d e n s ity , i . e .  
a v a i la b i l i ty  of spending power per given a rea , generated by bo th  th e  
re s id e n t population  and v i s i t o r s .  In  ad d itio n  to  th ese  co n s id e ra tio n s , 
th e  d is t r ib u t io n  of licen sed  prem ises i s  a lso  in fluenced  by the  
d isc re tio n a ry  g ran tin g  of l ic e n s e s .  The predominance of th e  South 
E ast in  terms of numbers o f commercial c a te r in g  o u t le ts  i s  in  p a r t  a t  
l e a s t  accounted fo r  by the  f a c t  th a t  w ith in  C en tra l London a lone,
19^ of th e  c a te r in g  tu rnover in  B r ita in  i s  c a r r ie d  out in  3?o o f o u t­
l e t s ,  and th a t  between 1964 and 1970 th e re  was a  g re a te r  r i s e  in  th e  
abso lu te  tu rnover of o u tle ts  in  London 'than in  th e  r e s t  of th e  country  
(System Three,*71).
In  London 23/S of re s ta u ra n ts  have a fo re ig n  c u is in e , compared 
w ith  16/S in  th e  r e s t  o f B r i ta in  (System Three, 1971). S im ila r ly , th e  
m a jo rity  (over 50/0 of Ind ian  and Chinese "take-away1* o u t le ts  a re  
lo ca ted  in  London and th e  South East (K in te l, *72), w hile most f i s h -  
&-chip or ch icken- &-chip take-away o u t le ts  are in  n o rth e rn  England 
and S cotland (fig .A .4 .11  . ( d ) ) .  The N orth West and Y orkshire & Humber­
s id e  have th e  g re a te s t  number of th e  t r a d i t io n a l  B r i t i s h  fish -& -ch ip  
shops ( f ig .A .4 .1 1 .( e ) ) .
The reg ions in  which th e  co n cen tra tio n  o f c a te r in g  e s ta b l i s h ­
ments o f fe r in g  t r a d i t io n a l  reg io n a l d ish es  on th e i r  menus a re  g r e a te s t  
in c lu d e  the South E ast, N orth West and South West, and to  a le s s e r  
e x te n t th e  North and S c o tla n d ,( f ig .A .4 .11. (g)) , a l l  th ese  being reg io n s  
o f h igh  to u r i s t  a c t iv i ty .
I t  seems th a t  ‘Food Guides* tend to  recommend e a tin g  estab lishm en ts  
in  sou thern  England most h igh ly , w hile favourab le  comments a re  made 
about th e  N orth ,S co tland  and Wales. The M idlands, Y orkshire & Humber­
s id e  and the N orth West rank  low est. A la c k  of a t t r a c t iv e  pubs seems 
to  be th e  main reason  fo r  unfavourable comments, p a r t ic u la r ly  in  S co tlan d  
(Hammond,1968).
MATERIAL REDACTED AT REQUEST OF UNIVERSITY
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FIG, A .8 .4 .
Regional School Meals -  Average number o f midday meals 
1972 p er week per c h i ld r 5-14year3.
meals no t from th e  
household supply
m eals from th e  
household supply
school
meals
o th e r 
meals out
packed
meals
o th e r
a l l  households 2.52 0.11 0.3S 3.99
Wales 2.20 0.17 0.28 4.35
S cotland 1.92 0.11 0.13 4.84
N orth 2.66 0.11 0.06 4 .17
Y orkshire + Humberside 2.52 0.10 0.14 4 .24
N orth ¥ e s t 2.61 0.11 0 .37 3.91
E ast Midlands 2.54 0.08 0.35 4.03
West Midlands 2.57 0.11 0.51 3.81
South West 2.90 0.16 0 .54 3.40
S .E .,E .A . + London 2.72 0.11 0 .42 3.75
ESSES SCHOOL HEALS
PUPILS1 DISH PREFERENCE SURVEY, (age group 7-11 y ears)
(su p p lied  by County C atering id v ise r ,E sse x  County Counoil
27/ 2/75)
Like
Main Dishes
Times
Mentioned
D is lik e  
Main d ish
Times
Mentioned
Suggestions 
Main Dish
lim es
Mentioned
F ish  f in g e rs 26 L iver 8 Hot Dogs 4
Sausages 23 Salad 8 F ried  Egg 3
Y orkshire Sausage 7 Pancakes 2
Pudding 8 Curry 7 R oast chicken 2
Luneheonmeat 8 Scrambled egg 4 Soup 2
Shepherds P ie 8 Stew 4 Macaroni cheese 2
Heat P ie 8 F ish 4 Wimpy 2
Chicken P ie 7 Shepherds P ie 3 Egg & Bacon Flan 2
Roast Pork 7 Egg 2 Toast 1
Sausage R o ll 6 Cheese 2 R o lls 1
Fishcakes 6 Luneheonmeat Bread 1
Dumpling 6 f r i t t e r s 2 Cheese & Bacon
S alad 6 Luneheonmeat 2 F lan 1
L iver & Bacon 5 Bacon 2 Kippers 1
F ish 4 Fishcake 1 Om elettes 1
Curry & Rice 4 Cheeseburger 1 Pork P ie
s1
Hince 4 Ham 1 P ilc h a rd s 1
Scotch Egg 4 Sausage r o l l s 1 P a rs le y  Sauce 1
Beefburgers 4 Scotch eggs 1
con tinued».* *•
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FIG. A .8 .5 . (c o n t.)  ESSEX SCHOOL MEAL PREFERENCES.
Like Times D is lik e Times S uggestions: Times
Main Dishes •lentioned Main Dish Mentioned Main D ish Mentioned
Eggs 3
Roast Beef 3
Earn 3
Cheese F lan 2
Cheese 2
Corned Beef 2
R av io li 2
T oad-in -the-hde 2
Luncheomaeat 2
Stew 1
R oast Lamb 1
Mixed Salad 1
S p ag h e tti 1
Bolognese 1
C ornish P as ty 1
Bacon 1
Like
Vegetables
Times
Ment­
ioned
D is lik e
Vegetables
Times
Ment­
ioned
Suggested
Vegetables
Times
Ment­
ioned
Chips 29 Processed Peas 17 Jacket Potatoes 9
Baked Beans 27 Mashed Potatoes 14 Cauliflower
Roast Potatoes 16 Cabbage 11 Cheese 4
Peas 12 Swede 8 Mushrooms 3
Carrots 12 Beetroot 6 Butter beans 3
Cabbage 7 Carrots 6
Cauliflower 6 Runner beans 5
Rice 5 Grated carrots 4
Mashed potatoes 4 Tomatoes 4
raw carrot 3 Spaghetti 3
Spaghetti 3 Crisps 3
Crisps 3 Peas (dried) 2
Swede 2 Turnip 2
New Potatoes 2 Baked beans 2
Cheese ” 1 Brussel sprouts 2
Brussel Sprouts 1 Crisps 1
Fried Onions 1
Tomato 1
Like
Sweet Course
Times
Ment­
ioned
D is lik e  
Sweet Course
Times
Ment­
ioned
Suggested 
Sweet Course
Times
Ment­
ioned
Doughnuts 12 Rhubarb 4 Ice-cream 21
M ilk shake 11 Chocolate sauce 3 Coca Cola 3
J e l l y 10 Lemon Meringue 3 S traw b erries 3
C ustard 6 Milk shake 3 & ra sp b e r r ie s
C racker & Cheese 6 Custard 2 Angel d e lig h t 2
B isc u its 6 Hot Chocolate 1 B lackberry  &
Hot chocolate 5 Steamed pudding 1 apple p ie 2
Banana cu s ta rd 5 T r i f le 1 Apple f r i t t e r s 2
continued . • • • •
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FIG, A.8.5* (COIIT. ) ESSEX SCHOOL MEAL PREFERENCES.
Like
Sweet Course
Times
Ment­
ioned
D is lik e  
Sweet Course
Times
Ment­
ioned
Suggestions 
Sweet Course
Times
Ment­
ioned
Lemon Merinque Rice Pudding 1 Peara 2
Pie 5 Gingerbread 1 Banana f la n 2
Chocolate Jam Tart 1 Sorbet 1
Pudding 5 Moose 1 Orange drink 1
Fresh f r u it 5 Lemon Curd Tart 1
Jam Tart 4 Peaches, oranges 1
Treacle ta r t 4 Iced buns 1
Coffee 4 Prunes 1
Cheese & buns 4 ■ !Rice pudding 1
Chocolate e c la ir s 3
Gateau 3
Semolina 3
Gingerbread 3
Scones 2
Jam 2
Jam sponge 2
Bread & butter
pudding 2 : "
Apple p ie 1
Blancmange 1
Rhubarb crumble 1
Apple crumble 1
Xmas pudding 1
Chocolate Sauce 1
Cherry Flan 1
Cream 1
FIG.A.8.6. FIFE SCHOOL MEALS; (JUHIOR HIGH SCHOOL)
PUPILS* DISH PREFERENCE SURVEY.
(Ranking in  order o f Preference.)
Souos. Entrees. V egetables. D esserts.
1• Broth 
2. Tomato
1• Roast Beef & Gravy 
2. Mince 
3* Corned Beef
4- R avio li & Cheese
5- Haggis
6 . Steak P ie  
1* Beef Olives 
8 . Beef & Liver Stew
1• Potatoes
2. Baked Beans
3 . Salad 
4« S tov ies  
5« Carrots 
6 . Turnip
1. Steamed pudding with  
chocolate sauce
2. J e l ly  & f r u it  
3* Tarts: Bakewell
Lemon Curd 
Lemon Merinque 
Jam
4 . Crumble:Apple
Apricot 
5* Semolina & fru it  
6. T r if le
(supplied  by Miss A. Kirk, Senior School Meals A ssistan t
Organizer, F ife  County C ouncil.)
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FIG. A ,8 ,7 . NORFOLK SCHOOL MEALS! (SECONDARY SCHOOL) 
PUPILS1 DISH PREFERENCE SURVEY. (30- 1- 75 ) 
(suuplied by Miss R itson, Senior School Meals Organizer,
Norfolk County Council),
MAIN COURSE Like
*
D is lik e
%
Lamb 72 28
Pork 56 44
Roast Beef 76 24
Roast Chicken 96 4
Chicken P ie 76 24
Chicken Curry 44 56
Chicken Casserole 60 40
Chicken Marengo 36 64
Stewed Steak 32 68
Braised Steak 40 60
Hot Pot 60 40
Shepherds P ie 80 20
Savoury Mince 48 52
Mince Cobbler 52 48
Curried Mince 24 76
Beef Burgers 68 32
Cornish P asties 76 24
VEGETABLES
Toad-in-the-hole 72 28
Bacon & Espagnole
Sauce 36 64
Cold Eoiled Ham 68 32
Sausage &
Scrambled Egg 76 24
Sausage R olls 84 16
Satis age Wrapped
in  Bacon 80 20
Luncheon Meat 72 28
Luncheon Meat
f r i t t e r s 68 32
Liver R isotto 28 72
Liver & Bacon 44 56
Liver & Onions 47 56
SHEETS & PUDDINGS
Jacket Potatoes 72 28
Chipped Potatoes 96 4
Saute Potatoes 68 32
Mashed Potatoes 60 40
Roasted Potatoes 88 12
Swede 24 76
Carrots 60 40
Sprouts 64 36
Baked Beans 88 12
Peas 60 40
Cabbage 60 40
Parsnips 28 72
Cauliflower 76 24
Rice 60 40
EGGS Like D is lik e  - y  —
Scotch Eggs 84
Potato/Cheese Eggs 80 20
Cheese & Egg Plan 76 24
Quiche Lorraine 56 44
Boiled Egg & Cheese 56 44
Eggs Momay 32 68
PISH
Pried P ish 88 12
Pish Pie or in  Sauce 64 36
SAUCES
Mint Sauce 38 32
Tartare Sauce 52 48
Salad Cream 52 48
Gravy 88 12
Horseradish 56 44
Fresh Fruit Salad 52 48
Fruit Crumbles 92 8
Pruit Sponges 68 32
Stewed Rhubarb 72 28
Stewed Apple 64 36
Stewed Prunes 48 52
Bakewell Tart 68 32
Orange Sponge Pudding 56 44
Syrup Sponge 68 32
Chocolate Sponge 80 20
Marble Sponge 48 52
Spotted Dick 60 40
Lemon Meringue P ie 88 12
Apple Tart 80 20
Mincemeat Tart 72 28
Lemon Curd Tart 76 24
J e l l ie s 56 44
Blancmange 40 60
Rice Pudding 56 44
Semolina Pudding 32 68
Jam Roly Poly 76 24
B iscu its  & Cheese 80 20
£ i 2 e§hake
Drinking Chocolate 64 36
Water 100 0
continued* * *.•
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FIG. .A .8 .7  (COITT.)  IIORFOLK SCHOOL HEAL PREFERENCES.
SALADS LIKE—
7°
DISLIKE -  v —  >
FRESH FRUIT LIKE
$
DISLIKE
Salad 52 43 Apple 92 8
Coleslaw 28 72 Banana 92 8
Beetroot & Onion 24 76 Orange 92 8
Lettuce 72 28
Carrot 60 40
Cheese 80 20
Tomatoes 72 28
Celery 52 48
Cucumber 72 28
FIG. A.8 .8 . LEEDS SCHOOL meals:
Pupils Dish Preference Surrey, (age group 12-16years) 
( su p p lied b y  G. Clew, Catering Research U nit,
Leeds U niversity . A p ril, 1974).
Main course
chicken
eggs
sausage
steak  + kidney p ie
salad
bacon
curry
steak  p ie
f is h  + chips
roast pork
steak
lamb chop
shepherds pie
stew
"joint"
spaghetti
soup
meat + potato p ie
turkey
chop
roast beef 
spare r ib s  
lamb
hamburger 
hot pot 
f i s h
minced meat
(d ishes ranked in  d eclin in g  
order o f preference.)
potatoes
d esserts
chips
roast
mashed
creamed
baked
boiled
vegetab les  
peas 
baked beans 
cabbage
Yorkshire pudding
cauliflow er
carrots
sprouts
beans
onions
r ic e
swede
mired vegetables
"greens"
dumplings
custard •
sponge pudding
apple p ie
r ic e
f r u i t
cream
fla n
rhubarb p ie  
crumble 
j e l l y  
ice-cream  
straw berries  
blancmange 
peaches 
apple crumble 
rhubarb crumble 
pineapple " 
raspberry p ie  
b isc u its  
f r u it  salad  
stewed fr u it  
pancakes 
t r i f l e
"angel delight"  
jam r o ly  poly
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sec.tipn A..8,9« B r i t is h  educational establishm ents* c a te r in g  f a c i l i t i e s »
In England and Wales education establishm ents include  
u n iv e r s it ie s , polytechn ics, co lleg es  o f education, co lleg es  o f  
further and higher education, maintained schools (maintained by the  
lo c a l education au thority ), d irect grant schools (rece iv in g  grants 
d irec t from the Department o f Education and Science) and independent 
schools (not maintained by the lo c a l authority nor grants aided by 
the Secretary o f S ta te ) .  Of a l l  these establishm ents only the main­
tained  s ta te  schools are l ik e ly  to  d r a w  pupils from the immediate 
v ic in ity ,  and so  these are the most l ik e ly  to  r e f le c t  regional, food 
preferences. The county schools (*state* or lo c a l authority  m aintained), 
which have to  operate within a framework la id  by the Department o f  
Education and Science, are a lso  l ik e ly  to  have s im ilar  standards 
nationwide in  a l l  aspects of th e ir  operation, includ ing caterin g  
(SI 1969 & SI 1971).
Among lo c a l authority  maintained sch oo ls , the fo llow in g  categories  
e x is t :
nursery schools -  for  children below the compulsory school age o f 5yrs. 
primary schools -  for  children aged 5-11 years 
secondary schools -  for  children aged 11 yr3. tp sch oo l-leav in g  age
o f 16 or 18 years.
Among the secondary schools there a r e :-
eitherX Secondary mo<3-e^  schools -  catering for the le s s  academic pupil 
(and ** grammer w -  ** " ” academic pupil
or -  Comprehensive schools -  11 ** H non-selected  pupil
(The public system of education in  Scotland i s  s im ilar but maintained 
schools are referred to  as public sch o o ls .)
Within the lo c a l authority maintained school system a t present i t  i s  
u su a lly  only the secondary schools which operate a lim ited  choice menu.
Even before 1971 when the price o f  school meals increased  
by 2p. to  12p., some pupils in  sen ior schools had been showing th e ir  
d is sa t is fa c t io n  with the s in g le  s e t  meal by leaving the school a t  
lunch time for the lo c a l snack bars and fish-& -chip shops.
A determined e ffo r t  to  win back sen ior pupils to  the school meal was 
therefore begun by rep lacing the s e t  meal with a m u lti-choice ca fe­
te r ia  se r v ic e . Today in fan ts are generally  given a s in g le  menu so  
that they can be gradually introduced to  new d ish es. When they  en ter  
the junior school they make a choice which prepares them for the sen io r  
school where they choose from a v a r ie ty  of d ishes in  a c a fe te r ia  system
EH o llin g h n rs t & B olton, 1974). The Department of Education and S cience 
( 1 9 7 5 )  recom ends th a t  th is  system be adopted as w idely as p o s s ib le .
APPENDICES TO CHAPTER 9 . 
.A .9 .1 . REGIONAL PREFERENCES OF BREAKFAST DISH ITEMS
AMONG HOSPITAL PATIENTS.
DISH NAT .X, la Sc JL T+H M EM M EA SB SW
Cereals 5.03
14.04
7.23
9.09
4.95
23.30 —
5.03
20.00
3.87
42.97
18.58
17.59
— 10.62
27.43
Porridge 7.54
20.60
9.31
9.09
7.02
23.30
10.07
35.71
4.19
20.00
10.40
10.74
8 ,8 8
33.33
9.58
26.42
3.56
17.59
6.35
17.41
5.99
12.39
Fruit
ju ice
5.57
2.59
— — — — — — 21.57
12.07
10.82
8.47
3.29
5.31
Grapefruit
segments
0 .62
5.44
— — — 4.8220.00
— — — — 1.39
14.43
—
Stewed
fr u it
1.80
1.40
— — — — — — — 9.72
5.54
8.25
8.47
—
Bacon 20.25
8.95
16.47
9.09
15.47
7.49
26.83
16.07
27.19
6.66
16.20
5.83
39.05
18.09
24.58
6.60
4.22
7.04
24.69
6.47
7.63
6.19
Eggs 23.01
28.95
23.97
27.27
17.54
32.50
37.08
44.64
20.82
23.80
26.60
15.34
22.07
32.37
26.38
53.77
13.84
19.40
12.68
17.42
29.07
23.00
Fish 8.88
4.69
2.50
9.10
15.40
3.32
6.54
1.79
8 .32
2.85
4.54
3.06
14.90
1.90
13.48
5.66
6.67
3.52
11.90
13*94
4.53
1.77
Ham 3.20
0.95
— — — 11.37
1.90
4.00
0 .92 —
4.01
1.89
3 .70
1.01
4.57
1.99
4.31
1.77
Offal 3.06
0.90 —
22.13
3.32
— — 2.33
2.14
— — — 6.143.49
Sausages 13.85
5.53
8.41
9.10
17.48
6.66
23.96
3.58
18.26
4.76
9.63
4.91
15.74
8.57
22.49
5.66
3.73
4 .52
12.13
3 .99
6.70
3.54
Fried bread 
/  toast
10.15
3.30
7.66
4.55
7.67
0.83
23.65
3.80
9.50
3.99
7.64
4.76
22.68
6.60
6.78
3.01
4 .78
1.00
11.15
4.4-2
Potatoes 4.09
1.81
3.74
4.55
— — — 5.09
3.07
7.76
3.81
10.68
3.78
— 8.26
2.00
5.54
0.88
Tomatoes 14.09
4.95
6.04
4.55
15.92
1.66
23.06
12.50
11.96
3.80
13.48
4.60
30.67
7.62
20.23
4.72
3.48
3 .02
9.48
3.43
6.54
3.54
Baked
Beans
10.03
4 .02
4.58
4.55
6.67
0.83
21.04
7.14
11.38
4.76
4.26
3.68
15.59
7.62
17.37
2.82
2.71
1.51
12.26
5.48
4.48
1.77
Mushrooms 0.75
0.66 —
— — — — — 3.023 .02]
— 4.48
3.54
KET: (ap p lie s  to  f ig u re s  A .9.4.>A .9*5.»A .9.10. & A .9 .1 1 .)
where: —
x =s t o t a l  average percen tage  
consumption o f f i s h  d is h e s .
y = t o t a l  average p ercen tage  
frequency o f appearance o f  
f i s h  d ish es  on menu c y c le .
DISH NAT.X. RegionA
Region
B
e .g .
F ish
X
y
x.A .
y.A.
x.B .
y.B .
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F ig .A .9 .4 . REGIONAL PREFERENCES OF MIBDAY MEAL MAIN DISH ITEMS 
AKONG HOSPITAL PATIENTS, (Key: see  F ig .A .9 .1 .)
PISH ITat.X, l a Sc 1 Y&H m m m Ek SE
■bacon + ham 7,16
5*27
6.74
8.63
13.27
7.21
7.67
3.33
3.62
5.12
6.83
5.71
7.90
3.61
4 .32
3.90
9.35
6.66
5.22
1.22
6.64
7.32
Beef + v ea l 24.71
13.19
20.33
14.78
30.65
13.39
26.14
9.99
32.54
23.06
22.57
19.98
30.53
13.01
17.37
4.10
21.42
8.55
20.40
10.40
25.14
14.64
lamb + mutton 13.99
8.09
15.05
11.10
12.95
6.18
20.10
13.33
12.62
10.25
7.95
8.57
11.94
5.05
12.16
7.15
12.24
7.61
24.49
6.74
10.40
4.88
o f f a l 4 .44
3.69
5.40
4.93
5.41
7.21
5.37
5.00
4.13
1.28
4.16
2.14
2.08
2.17
5.86
3.90
5.94
4.75
4.09
1.83
1 .8 1 1 
3.65 j
pork 6.39
4.88
8.04
6.16
6.58
9.27
7.63
5.00
8 .37
6.41
5.82
5.71
5.31
2.89
8.15
6.66
5.87
1.84
8.141
4.881
p o u ltry 13.01
6.35
16.36
7.40
11.09
9.27
9.54
5.00
11.18
5.12
13.42
4.93
11.29
7.23
18.11
3.90
13.22
11.47
15.05
5.51
10.87
3.66
cod 6.55
4.79
6.59
2.46
7.21
8.33
5.52
6. 4I
10.01
7.14
8.48
7.24
15.11
3.25
6.31
6.75
6.32
6.10
haddock 3.39
2.07
8.56
5.15
10.74
3.84
4.28
2.17
10.33
9.52
hake 0.43
0.25
4.30
2.47
m ackerel 0.04
0.10
0 .37
0.95
p la ic e 1.78
0.53
9.31
3.70
4.70
1.42
3.83
0.65
cheese d ish es 1.72
1.95
0.46
1.23
2.29
2.56
2.68
1.42
2.18
2.17
3.32
4.55
2.18
5.71
0.96
1.23
^37f5
0.61
egg  d ishes 1.50
3.42
2.29
4.93
3.50
5.00
1.64
6.41
0.25
5.00
2.24
3.90
0.77
2.86
3.46
4.90
0.88
1.22
Salads 3.30
23.59
5.46
33.33
1.04
28.87
0.72
33.33
1.70
6.41
1.53
24.99
4.30
13.77
2.52
18.84
6.13
32,38
3.19
20.85
6.43
23.17
c asse ro le s T2.971
9.59
8.23
3.69
16.72
12.36
8.63
6.67
17.34
12.80
12.31
16.42
16.72
15.19
13.35
5.20
14.79
7.60
19.77
8.57
10.49
7 .32
f r ic e s s e s ,e tc 4.43
4.22
2.80
5.15
2.86
1.67
3.43
2.56
6.48
7.85
4.78
5.79
7.01
4.61
T3.19
13.32
3.70
1.22
f r i e s 8.05
6.48
18.07
18.47
7.41
6.18
13.42
15.00
1.54
5.13
5.91
1.42
8.96
5.06
8.21
1.95
11.35
6.66
2 .6 9
3.68
2.76“
1.22
nfo re ig a n
d ishes
2.87
7.90
3.41
2.46
1.80
3.09
3.66"
1.67
1.63
4.84
1.40
2.14
0.70
13.04
5.04
20.13
2.56
0.95
3.95
23.31
4.51
7 .32
g r i l l s 7.82
4.82
15.04
7.38
7.31
2.06
16.89
10.24
10.09
5.71
4.57
2.90
5.65
3.90
2.09
3.81
6.21
2.44
10.33
9.76
Bmade-up,! 
meat d ishes
3.25
1.99
0.47
2.47
6.15
2.06
2.47
1.67
1.65
5.13
3.92
2.85
3.00
0 .72
2.49
0.65
5.28
1.90
3.64
1.22
3.47
1.22
P ie s /p a s tr ie s 16.88
10.67
22,19
17.22
15.54
8.24
21.76
11.67
15.65
15.37
25.56
14.96
19.05
12.83
12.02
5.20
6.05
2.85
9.05
4.91
21.53! 
13.42
poached 4.20
2.94
6.55
6.41
5.56
4.28
5.57
4.34
9.23
1.95
6.54
3.80
3.34"
4.29
5.21
4.28
ro a s ts 19.01
10.43
23.13
13.56
21.75
9.27
28.84
16.67
do .17 
15.39
13.19
11.43
14.13
6.51
16.49
9.10
8 .7 2
9 .52
19.26
5.52
19.45
7 .3 2
sau te 0 .?T
0.32
2.97
0.71
4.13
2.45
stews 6.17
3.02
6.51
4 .62
13.40
5.00
5.80
5.12
4.61
1.42
5.18
2,17
6.29
2.60
6.97
3.31
6.84
1.83
6.11
3 .66
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S ^ £ th 2 s l*  REGIONAL PREFER SLICES OF E7MIKG- HEAL MAIN DISH
■ ITEMS AMONG HOSPITAL PATIENTS. (Key: see Fig.A*9 .1 .)
DISH RAT .X. ¥ a . Sc. N Y+H. NW EM M EA SE sw
bacon + barn 6.36
3.86
2.93
2.38
8.02
7.58
3.91
2.50
8 .04
3.00
5.41
4.00
5.39
3.56
4.61
1.44
9.53
5.71
6.45
3.03
9.33
5.40
beef + v ea l 17.34
9.26
29.00
20.23
16.48
10.62
15.36
10.00
18.66
8.00
28.10
14.82
9.47
4.28
16.88
5.05
11.92
3.80
14.88
9.09
12.62
6.73
lamb + mutton 8.92
4.86
13.45
3.57
3.31
1.53
4.67
5.00
7.72
3.00
18.99
7.99
3.69
2.14
6.12
2.16
6.42
6.66
16.80
7.07
8.03
9.46
o f fa l 3.93
2.90
4.43 
2.38
1.18
1.52
5.82
3.00
2.82
2.28
3.62
2.85
5.80
4.32
2.67
1.90
3.77
4.04
9.43
6.75
pork 3.96
2.50
10.39
8.33
2.56
3.03
5.69
4.00
6.05
2.85
4.17
1.43
4.81
1.44
3.62
1.90
2.28
2.02
p o u ltry 9.30
5.36
8 .86
4 .76
9.43
9.10
20.33
7.00
4.87
5.14
14.02
4.97
7.69
2.16
6.94
6.66
5.64
7.07
15.17
6.75
cod 6.18
4.63
8.61
8.33
1.73
.1.52
14.72
7.50
6.77
4 .00
4.04
1.71
6.15
1.42
6.31
2.89
2.36
8.08
11.09
10.80
baddock 1.80
1.57
2.37
3.57
6.16
4.55
4.23
2.86
5.28
4.76
bake 0.17
0 .12
1.66 
1.19
h e rrin g 1.99
0.95
1.99
0.95
p la ic e 1.21
0.51
1.66
1.19
4.34
1.71
6.11
2.17
cbeese d ishes 6.88
7.33
1.92
4.76
10.99
9.11
3.15
5.00
4 .72
13.00
6.23
4.57
10.10
8.55
10.50
5.78
9.61
11.41
5.24
3.03
6.29
8.10
egg d ishes 6.03
5.64
2.43
5.95
10.12
7.59
10.32
7.50
4.09
7.00
9*65
4.27
2.15
2.17
8 .8 2
10.47
9.19
6,06
3.54*
5.40
Salads 4.91
17.00
5.24
33.33
2.42
19.70
7.14
10.00
7.36
16.00
3.74
18.28
7.47
14.23
1.96
0 .72
6.79
33.33
6.96
24.32
sandwiches 1.75
8.91
3.27
21.00
6.25
21.70
1.60
15.00
6.38
31.43
c asse ro le s 10.77
5.27
7.04
1.19
3 .82
3.04
9.12
7.50
18.36
8.00
10.07
5.13
8.58
2.84
3.77
0 .72
14.39
4.75
24.16
14.14
8 .38
5.40
f r ic a s s e s ,e tc . 5.25
4.95
1.98
1.19
1.37
3.03
1.95
2.00
4.83
7.43
5.19
4.28
7.22:
2.88
11.67
9.51
11.71
11.11
6.60
8.11
f r i e s 9.87
8.06
15.15
16.66
14.14
12.14
10.59
7.50
3.99
6.00
7.85
3.42
18.26
12.12
12.80
6.50
11.03
9.5*1
4.86
6.75
K foreign*1 
dishes
2.78
5.06
1.38
2.38
4.03
1.52
6.37
10.00
1.31 
i .00
0.47
0.57
1.12
7.14
4.30
21.73
3.48
2.85
4.10
2.02
1.26
1.35
g r i l l s 14.39
8.80
14.22
16.66
13.11
4.56
18.19
12.50
23.57
10.00
15.71
8.56
3.81
1.42
10.02
2.88
18.95
15.22
9.78
4.04
16.57
12.15
"made-up11 
meat d isb es
9.28
6.51
2.19
3.57
12.53
12.14
14.22
12.50
2.31
1.00
17.25
7.93
6.74
3.57
15.29
6.49
2.08
0.95
8 .1 2
6.06
12.07
10.80
P ie s /p a s tr ie s 17.39
10.71
27.37
15.47
23.51
18.22
27.53
15.00
13.29
14.00
18.16
8.56
21.15
13.54
18.71
5.04
6.54
4.75
9.14
7.07
8.50
5.40
poached 3.18
3.43
0.87
1.19
4.70
4.55
1.76
1.00
1.73
0.57
5.45
5.00
6.00
2.17
2.94
6.67
4.91
9.09
3.47
4 .05
ro a s ts 5.61
1.86
17.88
4.76
2.13
1.52
9.91
2.00
5.30
4.57
2.08
0.72
2.30
1.01
16.52
4.05
sau te 0.43
0.57
1.18
1.52
1.85
2.85
1.26 
1.35
stews 1.21 
0.44
5.67
2.00
1.52
0.71
1.60
1.72
3.35
1.01
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FIG .A .9.10. REGIONAL PREFERENCES OF MIDDAY MEAL DESSERTS
AMONG- HOSPITAL PATIENTS. (Key: see  F ig .A .9 .1 .)
DISH ITA2.X, Na. Sc. £• T+H mi EM m EA SE SW
cream s,fools 
mousses, e tc .
7.33
9*21
13.07
13.42
7.56
6.53
5.10
12.68
6.84
11.99
3.11
2.17
2.75
20.42
2.82
0.57
18.84
10.36
13.17
13.95
fru it-c an n e d 4.75
6.04
4.76
2.68
11.36
35.71
7.51
7.65
8 .92
2.16
3.39
0.70
2.08
2.22
9.51
9.30
- f r e s h 0.43
2.64
0.06
15.22
2.13
5.64
2.09
5.53
-stew ed 3.39
2.43
1.05
1.78
7.86
2.38
5.31
4.36
4.50
7.05
1.32
0.59
5.94
2.90
3.47
0.57
4.48
4.65
ice-cream 3.16
9.15
1.78
25.00
3*66
4.35
0.90
20.59
2.31
8.70
3.41
1.41
3.12
20.00
11.24
4.44
5.15
6.98
m ilk
puddings
9.01
22.51
11.26
25.00
1.16
33.33
13.29
21,74
3.73
29.58
11.60
20.00
8.96
24.63
13.10
20.43
9.66 
19.88
9.21
25.17
8.09
5.81
sponges/ puds 25.50
8.79
32.02
8 .90
35.97
15.47
29.65
9.42
33.07
14.10
25.75
7.08
25.87
8.65
19.76
4.20
29.57
7.98
14.16
7.40
9.31
4.65
t a r t s / p i e s . . . 29.82
10.27
28.01
9.79
27.74
7.14
32.18
10.90
34.57
16.92
35.52
8.85
36.59
11.54
22.06
10.90
45.46
10*26
10.03
5.92
26.00
10.46
t r i f l e 1.87
1.24
2.45
3.57
3.90
1.19
2.77
1.09
2.96
1.41
0.92
2.94
2.85
1.45
2.85
0.70
FIG .A .9.11. REGIONAL PREFERENCES OF EVENING MEAL DESSERTS 
AMONG HOSPITAL PATIENTS. (Key; see FIG.A,9.1*)
DISH NAT.X. Wa Sc JL T+H M m n EA SE M
cream s,foo ls 
mousses, e tc .
20.29
11.87
3.84
2.70
16.42
8.94
39.02
20.00
25.18
18.65
6.85
5.19
16.50
16.66
30.35
25.18
31.79
7.93
12.05
2.40
20.92
11.08
fru it-c a n n e d 9.02
4.54
3.65
3.60
9.89
3.58
14.24
12.00
3.78
4.53
4*4.2
0.98
16.24
2.1
16.33
5.05
12.06
2.40
9.48
11.11
- f r e s h 2.20
16.56
1.86 
24.33
2.27
50.00
3.08
5.00
1.57
17.33
2.05
4.53
1.72
1.96
0
2.80
6.18
24.64
1.00
26.40
2.26
8.63
-stew ed 2.57
1.32
6.81
2.50
6.14
2.60
6.25
4.90
2.85
0 .72
3.65
2.46
ice-cream 4.94
11.40
1.97
25.22
4.09
1.79
8.70
10.00
6.75
1.33
COlf\
-
a 2.52
1.96
4.10
19.58
3.15
24.64
11.11
3 .20
3*64
3.70
m ilk
puddings
4.55
9.73
11.41
3.60
4.56
8.93
6.93
50.00
3.99
2.96
12.73
25.60
5.79
6.17
sponges/puds 4.11
1.60
3.16
1.80
5.29
2.59
9.01
3.92
5.18
0.70
4.13
0,80
14.35
6.15
ta r t s  ./p ie s 21.41
7.97
45.24
17.01
23.69
10.73
4.65
2.50
32.28'
11.99
30.40
11.01
21.59
9.80
10.48
1.40
13.27
2.88
15.48
4 .80
17.06
7.38
t r i f l e 2.73
1.36
6.59
4.00
2.39
0.65
6.09
1.40
3.60
1.45
5.TS~
2.40
4.00
3.70
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1PPMDXCES TO CHAPTER 10.
Fig,A «10.1. Where do working people ea t?  (WCI, 1966 )
GB SE NW m T+H Sc Wa SW
canteen 41 40 50 50 41 38 52 21
re s ta u ra n t 29 31 25 22 27 32 23 37
cafe 17 18 16 10 17 18 13 23
pub 6 18 - 6 5 2 3 8
f i s h  and chip  shop 3 1 3 5 4 - 3 5
h o te l 4 1 4 5 1 10 4 5
Fig.A . 10»2. Use o f can teen s . (UCI, 1973)
GB S . Mids XT.
working population  by reg io n  (fo) 43 20 37
working population  w ith  canteens (%) 65 70 63 59
use o f canteen f a c i l i t i e s  (fo) 69 73 62 70
Fig»A .10.3« P r ic e  per average canteen m eal, 1965« (iTCI,1966)
GB SE ■ NW mi Y&H Sc Wa SW
pence 25 23 22J- 25 22J- 24 26-g- 264*
FtG:A10.4.Meals and snacks at PLACE OF WORK
100.
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The FiveI FIG: A.10.5.
INDUSTRIAL SOCIETY 
REGIONS
of Britain
[ source: Ind. Soc, 
20 th. survey, 
no.192, 
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F ig . A. 10 .6 . Regional canteen d ish  •prices* ( iu d . Soc. 1975),
I n d u s t r ia l  S o c ie ty  re g io n s : - 1 2 3 4 5
Soup (p) 1967
1974/5
2 r
3 i
2
34
24
4
2
34
2
4
ro a s t  jo in t  & 2 (p) 
v eg etab les
1967
1974/5
12J-
20
10
22
11
184
9
184
114
184
composite meal: r o a s t ,  (p) 
2 v e g ., sweet & c u s ta rd , te a
1967
1974/5
17
28
15
274
15
274
14
254
134
29
te a  (p) 1967
1974/5
1.L-
4 1t24
1
24
1
24
14
24
F ig .A .1 0 .7 . Percentage expenditu re  by each emT/lovee on 
various item s (1974/5) .  (In d .S o c .1974/5)
In d . Soc.
reg ions
(fig.A .t>.5.)
beverages
*
main
m eals$
cooked
snacks^
r o l l s ,
cakes/£
c r is p s ,
b is c u i ts ^
confec t­
io n e ry  fo
1 19 56 9 9 2 1
2 21 37 9 10 7 3
3 20 40 3 12 6 4
4 15 45 6 9 5 4
5 14 44 7 8 8 5
c
F ig .A .10 .8 . !,Loss11 ( subsidy) per employee on consumables 
and labour a lone. ( ln d .S o c .1 974/5)
In d u s t r ia l  S o c ie ty  reg ions ( f ig .A .1 0 .5 .) 1 2 3 4 5
£  :— 5•
CO 4 .70 4.32 4.75 6.65
F ig .A .1 0 .9 . Tyne o f main meal se rv ic e  a t  p lace  o f work.(B&C.EDO.1974/5)
(fo) Sc. E.Eng W.P.&Wa. L. se/ sw
s e l f  s e rv ic e 62 47 48 45 47
w a ite r /w a itre ss 7 10 3 10 13
coun ter se rv ice 29 38 42 42 35
t r o l l e y  in  fa c to ry /o f f ic e - 1 2 1 -
vending machine - - 0 - 0
o th e r 1 2 5 1 4
F ig .A .IO .IO .Time taken to  e a t a main meal in  a -place of work.
(E&C.EDC,1974I-/5)
(*) Sc. E.Eng. W.Penn & Wa. London SE.& SW.
up to  19 mins. 18 13 16 11 27
20-39 m ins. 64 64 62 61 49
40+ m ins. 16 18 21 25 22
MATERIAL REDACTED AT REQUEST OF UNIVERSITY
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F ig . A» 10.1 1. Types o f food eaten  during  24 hours-. (Ind .S oc. 1974/5)
Ind .S oc. reg ions ( f i g .  A. 10 .5.)i- 1 2 3 4 5
f> o f cooked snacks and l ig h t  meals 
as a  % o f main meal uptake
25 23 22 23 22
f  cooked meal take-up  during  
th e  day
43 35 24 39 39’
/o cooked meal take-up  on s h i f t s 49 36 31 50 27
f  main meal take-up  a t  n ig h t 37 46 27 54 38
f> o f employees making d a ily  
purchase o f break snacks
82 86 57 62 48
F ig .A .10.14  Regional sa lad  p re fe ren ces . (NCI, 1973)
T o ta l South North Mids fem ale male
f> p re fe r r in g  s a la d ;- 15 23 7 14 27 11
Fig .A .10 .15  Regional v egetab le  p re fe ren ces . (NCI,1973)
(?S) G.B. South Mids. N orth .
peas 25 24 44 13
sp ro u ts 5 6 4 5
c a r ro ts 9 14 11 3
cabbage 11 14 22 0
beans 8 8 7 8
F lg .A .10 .18 . Heavy in d u s try  food group choice, (f> up take) (ORIGINAL DATA)
reg ion ; ¥a m T&H m EA. SE S¥
no . o f days in  sample: 5 15 20 15 15 20 20
average > meat 25.5 28.7 20.0 25.8 28.0 18.4 23.4
percentage made-up meat 16.7 13.3 31.5 23.8 25.0 26.1 18 .01
uptake of f i s h 19.0 17.4 23.7 27.7 22.3 22.2 19.0'
main p a s ta 6 .0 7.0 16.0 14.7
d ishes > "foreign" 10.0 6 .0 10.0 15.5 16.0 18.1 24.0
co rrec ted sa lad 9 .0 19.0 21.0 12.0 14.0
fo r  a  choice egg 8 .0 7 .5 47.5 12.5 8 .0 8 .0
out of 5 cheese .... 3 .0 s .o 9.0 fS.O 30.0 13.0
d ish es  per 
day j
(DETAILED STATISTICS OF INDIVIDUAL DISH ITEMS : TABLE S . 10.1)
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F ig .A .10 .19 . L igh t in d u s try  food grout) cho ice . ($  uptake) (ORIGNIAL LATA)
re g io n s : ¥a Sc N m T+H m EM EA SE L — ~isur
no. o f  days-, in  sample: 20 5 20 10 25 15 5 20 20 10 25
s ta r t e r s  f r u i t  .juice 15 4 4 8 10
(c o rre c te d  soup 13 53 13 45 12
fo r  a
choice ou t t o t a l  $  
o f 2 d ish es) uptake o f 
s t a r t e r s
37 57 17 53 22
main d ishes meat 60 35 40 37 38 37 20 39 26 29 28
(c o rre c ted  made-up meat 54 36 49 23 24 40 37 43 57 40 34
fo r  a  f i s h 60 47 48 30 43 58 39 %9- 46 41 42
choice made-up f is h - 20 8 - 50 - 62 17 20 42 -
out o f ’ foreign* fa re - 23 21 44 16 30 15 17 44 20 31
5 d ish es) sa la d 10 25 13 - - 12 - 11 12 - —
m iscellaneous — 35 10 34 - 27 32 — 62 44 35
vegetab les green 49 57 54
(c o rrec ted  ro o t 53 54 47
fo r  a  * other* 45 32 47
choice out p o ta to 49 50 47
of 2 d ish  
item s)
d e s se r ts  cheese & his: _ 12 3 10 - —
(c o rrec ted  ice-cream - 11 7 6 —
f o r  a  m ilk 'pud . 31 55 - -  . 20
choice h eav ie r puds, 
ou t o f (u ith  cu sta rd )
62 69 44 — 43
3 d ish es)
(DETAILED STATISTICS OF INDIVIDUAL DISH ITEMS TABLES S .1 0 .2  -  S .10 .5 . in c .)
F ig .A .10 .20 . Menu appearances of d ish  groups in  r e t a i l  s to re  
a s s is ta n ts*  s t a f f  r e s ta u ra n ts . (ORIGINAL DATA).
re g io n s : - SE S¥ JTW Y&H ¥a Sc
’’s ta r t e r " f r u i t  ju ic e 24 24 24 24 24 24
soup 24 24 24 24 24 24
main course meat 10 10 8 7 6 6
made-up meat 3 10 7 9 8 9
f i s h 2 3 5 2 3 3
made-up f i s h 2 1 2 1
m iscellaneous 3 3 5 2 3 4
* yoghurt lunch* 2 21 12
salad 23 24 16 22 11 23
d e s se r t ’ lig h te r* 13 10 12 7 16 13
m ilk  puds 3 4 2 1 1
1 heavier* 15 11 8 13 7 ; 10
cheese + b is c u its 24 24 24 24 24 24
f re s h  f r u i t 24 24 24 24 24 24
yoghurt 24 24 24 24 24 24
(DETAILED STATISTICS OF INDIVIDUAL DISH ITEMS : TABLE S . 1 0 .6 .)
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F ig . A. 10.21 . Percentage up takes o f main d ish  groups by o f f ic e  s t a f f ,
(ORIGINAL DATA)
reg ions N Ui'l SE
no. o f  days in  sample 15 15 5
main d is h  meat 21 22 25
(c o rre c te d  f o r  made-up meat 16 21 21
a  choice out o f f i s h 17 24 18
5 d ish e s)  made-up f i s h 16 11
•foreign* fa re 5 20 16
m iscellaneous “ 11 18 11
sa la d /c o ld  B uffet 27 21
,!Chef*s s p e c ia l” 9
(DETAILED STATISTICS OP INDIVIDUAL DISH ITEMS : TABLE S . 1 0 .7 .)
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10. 22.
mPLQYKE CATERERS* QUESTIONNAIRE -
KEY POINTS FOR STRUCTURED INTERVIEW.
1* TYPE OF MARKET. What type o f workers a re  being n atered  fVvr?
heavy j  l ig h t  J  o f f ic e  /  shop
in d u s try  /  in d u s try  /  s t a f f  /  a s s is ta n ts  — 
workers /  workers /
2 . GEOGRAPHICAL LOCATION o f CANTEEN/STAFF' RESTAURANT UNITS?
3 . MEAL PRICE. What i s  th e  average spend per meal?
4 . MEALS. What type o f  meals a re  a v a ila b le ?
At what tim es o f th e  day &/or n ig h t i s
food se rv ic e  av a ila b le ?
5 . FOOD SUPPLIES. Are n a t io n a l ,  nom inated, lo c a l .
o r su p p lie rs  used?
6 . MANAGERS. How much freedom do in d iv id u a l u n i t  managers
have in  menu planning?
(v ith in  co s t g u id e lin es)
7 . REGIONAL PREFERENCES.
(a ) Do you th in k  th e re  a re  re g io n a l food p references in  B r i ta in ?
(b) I f  so , a re  th e se  r e f le c te d  in  in d u s t r ia l  feed ing?
(c) Are re g io n a l food p references apparen t among th e  custom ers
as regards
( i )  in d iv id u a l food commodities
( e .g .  lam b/beef : ro o t/g re en  v e g : . . . . . . . . . )
( i i )  t r a d i t io n a l  re g io n a l d ishes
( e .g .  haggis v . t r i p e  and onions v . . . . . . . )
F
ig
.A
. 
1
0
.2
3
. 
RE
SU
LT
S 
OF 
EM
PL
OY
EE
 
CA
TE
RE
RS
1 
ST
RU
CT
UR
ED
 
IN
TE
R
V
IE
W
S.
(C
AT
ER
IN
G 
CO
NT
RA
CT
OR
S 
& 
CO
M
PA
NI
ES
 
W
HI
CH
 
OR
GA
NI
ZE
 
TH
EI
R 
OW
N 
CA
TE
RI
N
G
)
-374-
c-
m  • BWO • W
•  §  C5 CO
•  Cri H  M
•  Eh m  Q
I
g e- 
8 8
•  O  M• P 0• 1*4 o
CO C*" fe te cs
W H I Z  « t—t
* . § 0  
« S.C3
CEj M
NO
FEW
TES
NO
FEW
IE
NO
FEW
TES
pm
Pm Pm pH oCO
J 8
1*4
H
1*4
pH
1*4
Pm
Pm
P=4
1*4
i*4
p4 & 4
1*4
Pm
1*4
1*4
1*4
pM
pH
H
FIG:
A.10.2
W Ktri @ ^
wSw
*  -CSoa c*>H S5 
o s  M
NO
TES X X H
H  O  F  s
f t  S  EH 
a  a  Jz; ^  B H O 
g . f e L f l j _ C L
NONE
a  l im it e d H"
TOTAL H 8
-LOCAL.. 8 x X
M
CM
g
SELF W h i
NATIONAL
NOMINATED
CO 4-5 
W != S
w 1 0aa-4pm  
§ 7am -  7pm
24 h o u r s
H
H h Sh
04
in
(*)o
m »^ n
t3 °  «S H  A  
. J W pi*-^  <)SA4
£
«3
ps
COEh
O
§
oo
w
3oM
w
C!>OK1O
O
to
w
£
H
H
CO a
«ajW H
W
to a H
H
1*4
° 0  
H M
gslEh Ps
s h o o
o f f i c e
light ind.
h r*H X
H H
 CT
SBM
w 0
& f m 3
E-J O  O
.h e a v r  i n d . H X a r
Rr
X H
H
H a
H tR
H >H H H ts
ft
H H H H
a
SELF to CO to co
CONTRACTOR o
w K pm w
to
W
- 1
M
CO CO CO CO CO CO
PM CS (B
a^>~7
W  CO
3 8
-375-
Lf\CMCM
IT\K\
LA
I N
LA £N
LAto,
LAto.
O - (A
LA
LA
CM O
LA
LA
LA
CM
o •rt 03 
P  -P  
-P -rl
03 3  
c5 O Pt CQ \-H 
03 ,Q
f j  03o d o 0
03 ,Q
o
Li_ P 0) 0)^ 3 .3 o
-p  •' O 60 60 
l>s O  C ^
rH
LU
UJ
CO
~ot_ a
O  UJ
•H
•o
co
-376-
APPMDICES TO CHAPTER 11.
Fig.A . 11 >1. Minimum L is t  Heading C la s s if ic a t io n  884 to  887 ( in c lu s iv e )  
o f th e  S tandard I n d u s t r ia l  C la s s if ic a t io n  (1968 e d itio n )  in c lu d e  
commercial c a te r in g  bu sin esses.
Minimum L is t  Headings of the  Standard In d u s tr ia l  C la s s i f i c a t io n  1968)
884. H otels and o th e r r e s id e n t ia l  estab lishm en ts: h o te ls ,  m otels 
h o liday  camps, guest houses, b o a rd in g h o u ses , h o s te ls ,  e tc .
885. R estau ran ts , c a fe ’s and snack b a rs ; and m ilk  b a rs , c o ffe e  
b a rs , te a  rooms, te a  shops, f i s h  and chip shops, ice-cream  
p a r lo u rs .
886. P u b lic  houses: s e l l in g  food as a n c i l l i a r y  to  a lc o h o lic  l iq u o r .
887. Clubs, se rv in g  food + d rin k , o th er than sp o rts  and gaming 
c lu b s . _____ _________________ ________
[jDhe ’’C ate rin g  in  th e  U .K.” GIRA re p o r t  (1971) extends th i s  c la s s ­
i f i c a t io n  ( in  f ig .1 1 .1 )  to  inc lude  departm ent s to r e s ’ c a te r in g  and 
’’take-aw ay” f a c i l i t i e s .  S im ila r ly , the  f i r s t  annual r e p o r t  o f th e  
’’Trends in  C a te rin g ” s tudy  of e a tin g  out by th e  Hotel and C ate rin g  E.L.C. 
( 1974/ 75) ennumerates the  fo llow ing  ’’o u t le t  ty p es” as c o n s ti tu t in g  th e  
"pure ly  commercial s e c to r ” o f ca te r in g : ’’tak e  away” ; pub and pub 
re s ta u ra n t?  s to r e  re s ta u ra n ts ;  cafes and snack b ars; and ho te ls  and 
r e s ta u ra n ts .  To th is  l i s t  can be added th e  e a tin g  arrangem ents a ttach ed  
to  p laces of en terta inm ent or recrea tionT j
f ig .A . 11 .2 . S a les  o f meals & refreshm ents in  a l l  commercial c a te r in g  
businesses in  G.B. (annual es tim ates  derived  from th e  
Board o f T rad e ,1961 & I 9665D .T .I. ,1972; IPC M arketing 
Manual, 1973; H+C. EDO,1975.)
(£ m illio n ) h o te l and 
ho liday  camps
pub lic
houses
re s ta u ra n ts
c a fe 's
f ish -a n d -e h ip
shops
T o ta l
1960 46.2 33.2 176.2 48.5 304.1
1964 • 65.9 57.2 511.6 94.8 529.5
1969 101.2 82.9 375.8 114.9 674.8
1971 140.0 100.0 550.0 790.0
1974/5 1225.0
F ig .A .11 .5 . Regional percentages of the  t o t a l  number o f meals eaten
out per average week in  B r i ta in . (H&C.EDC,1975) •
<*) Sc. E.England ft .Penn,+ wa London SE + SW
Meal occasions 10 28 21 27 14
Main meals only 10 27 21 28 14
Snacks only 9 29 22 27 13
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Fig.A . 11 ,4 . Expenditure on mealg out (£ ) . ex-pressed as a percentage (%)
o f t o t a l  food expend itu re . (Family Expenditure Survey.
1970 & 1974)
GtnL. SE nw Sc X&H N WM Eli Wa EA SW
1969/
70
£ 1.30 1.12 0.96 0.95 0.85 0.77 0.82 0.77 0.79 0.74 0.76
% 17.0 15.2 13.8 12.9 12.6 11.4 11.3 . 11.3 11.1 11.0 .10.8
1973/ 
. 4
£»ck* 2.03 1.85 1.41 1.52 1.30 1.42 1.40 1.32 1.42 1.18 1.52
% 18.8 17.1 13.7 14.4 13.0 14.2 13.3 13.1 13.4 12.6 14.4
F ig .A .11 .5 . Average P r ic e  o f a Meal Out in  a Commercial C a te rin g  
Establishm ent in  1965 + 1975.
1965:
G.B. l/ se NW TM Y+H Sc Wa SW
66 72 58 75 60 77 67 67 (N .C .I. ,1966)
1975:
G.B. Sc. E. England W.Penn. & Wa London SE & S¥
(H&C.EDO,1975)71 77 72 66 68 72
F ig .A .1 1 .6 . S erv ice  d e s ire d  by th e  custom er;1965. (E .G .I . ,  1966)
& 1975 (H+C.EDC, 1975)
( f )  1965 l/ se Elf TIM Y+H Sc Wa SW
Table se rv ic e 84 86 96 82 86 89 86
S e lf  se rv ice 3 5 1 3 4 1 1
fldo n o t mind1' 12 8 3 13 9 8 11
W aiter 36 26 49 36 33 28 30
W aitress 11 20 13 13 12 19 19
Mdo n o t mind” 47 43 38 49 46 47 47
background music 69 62 62 69 59 69 66
tip p in g  s e p a ra te ly 70 75 67 77 60 68 82
0 0  1975 Sc. E. England W.Penn. + Wa London SE + SW
S e lf  se rv ic e 13 12 8 11 6
W aiter/ w a itress 66 54 61 65 58
Counter se rv ice 19 33 28 21 35
F ig .A .11 .7 . Time taken over a m eal. (H+C. EDO,1975)
Sc. E.England W.Penn + Wa London SE + SW
Up to  29 mins 20 30 21 12 21
50 -  59 mins 43 41 47 51 47
60 mins + 35 26 28 31 27
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F ig . A. 11 .8 . Regional consumption of convenience foods by C a te re rs ,
G.B. 1971. (B .I .S . ,  1971).
L+SE EA SW WM EM Y+H m N Wa Sc T otal
m 62.61 3.56 12.51 10.85 5.48 10.52 15.52 9.91 6.55 15.11 152.30
% 40.7 2.4 8 .2 7.1 3 .6 7.1 10.2 6.5 4 .3 9 .9 100
F ig .A .11 .9 . FOOD PRODUCTS USED BY CATERERS, BT REGION.
(Attwood-Sehlackman C atering  Survey, 1972.)
($  of c a te re rs  per Region u s in g  product)
Product Sc N NW Y+H Wa EM WM SW S,L + SE
Potato,Raw /unpeeled 46 56 45 51 65 45 49 52 58
chipp ed/ pe e l ed 16 20 12 10 15 9 12 8 22
p a r t  f r i e d  chips 7 3 4 1 3 2 4 3 4
frozen  chips 17 8 Qm/ 8 10 9 14 15 15
in s ta n t  mashed 18 22 19 13 18 15 13 22 24
canned 5 3 3 4 8 5 7 5 8
p o ta to  c r isp s 41 32 36 33 31 46 43 47 34
Frozen peas 17 16 15 23 34 30 29 34 38
Other fro zen  vegetab les 17 12 18 13 30 21 21 27 32
tinned  peas 34 45 34 38 37 33 29 31 35
o ther tinned  vegetab les 30 44 34 35 36 30 30 32 40
Oven ready  tu rkey 22 24 10 23 18 31 22 25 26
Oven ready chicken 28 27 19 29 38 31 27 45 38
Oven ready  chicken p ieces 6 6 7 3 17 8 8 13 16
Frozen s h e l l  f i s h 7 6 7 8 17 8 7 10 17
Fresh chicken-based pies 3 5 7 5 7 5 10 8 13
Frozen chicken-based p ies 3 3 4 3 1 4 6 2 7
Fresh meat based p i es^asfcies 26 34 39 22 42 22 29 41 36
Frozai meat basal p ie s /p a s t ie s 6 4 7 5 5 7 9 6 9
Frozen m u ltip o rtio n  en trees 1 1 3 1 2 1 1 2 3
Fresh sausages 51 53 47 41 67 44 48 58 62
Frozen sausages 4 5 7 7 10 12 5 9 8
Beefburgers 26 36 20 19 25 19 25 21 32
Precooked ham /beef/pork 16 20 29 27 42 27 29 39 44
Precooked canned ham 17 15 27 18 25 12 15 12 19
D ry,not f ro z e n ,p a s try  mixes 10 8 6 5 8 3 10 6 12
Dry cake/pudding mixes 11 10 13 15 16 8 18 10 17
Flour 46 52 44 48 52 46 41 54 54
S o ft margarine 13 15 9 9 22 11 10 9 13
M argarine in  packet or bulk 45 | 52 49 44 46 j 42 42 52 50
c o n tin u e d ..............
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’ F ig .A , 11 >9. FOOD PRODUCTS USED BY CATERERS. BY REGION (continued)
Product Sc N mr Y+H 17a EM m SW S,L + SE
L iquid  o i l  fo r  f ry in g 26 39 34 24 59 41 41 54 58'
S o lid  f a r  fo r  f ry in g 24 26 38 39 26 21 31 35 28
Tinned f r u i t 46 48 39 40 50 40 40 51 50
Tinned' p a s ta 4 4 3 3 5 1 3 4 11
Sour p ick les 10 13 17 15 29 22 30 35 35
Eggs 55 54 49 53 69 49 53 60 65
Tea 52 40 38 37 46 44 34 41 49
Tea bags 24 19 22 22 37 22 23 26 30
Real co ffee 24 13 16 11 25 16 18 18 32
In s ta n t  co ffee 46 43 41 43 53 43 39 57 53
Coffee bags 0 1 0 2 3 3 1 1 3
Any kind o f sugar 58 63 52 52 64 56 46 66 61
C astor sugar 41 27 20 28 33 32 27 42 39
Cube sugar (-wrapped) 17 9 4 5 18 9 10 11 17
Cube sugar (unwrapped) 14 12 5 5 15 9 9 16 23
Demerara sugar 38 32 23 29 27 31 29 44 33
Tending sugar 5 28 3 7 19 6 3 3 8
F lg .A .1 1 .10 . Percentage o f re g io n a l •population 'buying take-aw ay food: 
J u ly  1972. (M in te l,O ct. 1972)
L + S E.A. + KIDS Wa + SW Lancs. Y + NE Sc
cf 7° 39 49 35 45 64 40
F ig.A . 11 .1 1 . Regional -percentages o f  -people buying d i f f e r e n t  types 
o f "Take-away" food. ( l i in te l ,  O ct. 1972)
......... m F ish  + chips Chinese food Ind ian  food Chicken Other
L & S 56 27 6 8 3
E.A. & Kids 67 19 1 10 3
¥ a , W +- S¥ 82 9 - -  V. 9 -
Lancs 66 17 5 7 5
Y + HE 68 10 2 14 6
Sc. 56 18 7 15 4
F ig .A .1 1.12 . Percentage e a tin g  out in  fo re ig n  r e s ta u r s n ts , l9 6 5 (H .C .I.1966)
w G.B. l/ se NW m Y+H Sc Wa SW
ever v i s i t in g 51 51 66 55 47 45 53 43
Chinese 31 25 48 36 32 28 33 30
Ind ian 8 11 2 9 3 5 11 6
I t a l i a n 5 7 8 3 6 4 6 1
French 5 5 3 9 4 2 4 3
German 1 1 3 - 1 - - -
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Fig* A»11 .1 3 . (a) P re fe rre d  f i r s t  d rin k  o f th e  day. (B irds Eye, 1967)
Worth (/0 South (c/o)
</XJ. U U  J-IJf V |  t
T o ta l (fo)
Tea 64 73 68
Coffee 18 16 ' 17
Water 11 6 9
F ru it  ju ic e 2 2 2
M ilk 2 1 2
(b) Regional % o f  people who p re fe r  e a r ly  nupming te a  when in  h o te ls .
(N .G .I.,1968)
Wa SW EA SE l/ s e Mids W Sc
$ 88 86 86 85 82 82 13 54
Fig#A«11,14« Customers1 choice o f  b rea k fa s t beverage. (W.C#I#, 1968)
Wa So SW W EA Mids SE l/ se
Tea ($) 63 56 50 48 44 55 56 27
Coffee (?*) 37 44 50 52 56 65 64 75
F ig .A .11 .1 5 * The nationw ide "-perfect meal”. 1947 and 1973. (G allup , 1973) -
1947 m i
sh e rry
tomato soup tomato soup
so le p ram  o r shrimp c o c k ta il
ro a s t  chicken s te a k
ro a s t  po tatoes ro a s t  and /o r chipped p o ta to es
peas, sp rou ts peas, sp ro u ts , mushrooms
red  or white wine
t r i f l e  & cream t r i f l e  or apple p ie  & f re s h  cream
cheese and b is c u its cheese and b is c u i ts
co ffee coffee
liq u e u r  or brandy
Fig«A.11«16. F i r s t  Course Dish Choice, When E ating  Out.1965 (w .C .I . , 1966) 
(a /b  = What customers want/what c a te re rs  b e liev e  custom ers u a n t.)
G.B. SE HW vM X+H Sc. Wa# SW
Soup (fo) 46/71 46/57 43/87 51/72 51/73 36/75 48/70 49/84
He Ion. (fZ) 17/4 2 2 /A 2 2 /- 12/2 15/3 20/8 15/5 11/6
F r u i t  ju ic e  (jo) 14/3 9/3 22J 2 11/6 1 7 /- 16/8 1 8 /- 11/5
Hors d.’ oeuvres (jo) 13/4 14/5 5 /2 14/4 13/3 16/4 15/5 10/3
S h e ll f i s h  (%) 5 /2 7 /6 5/5 3/ — 1 /- 8 /2 4 / - 5 / -
P a te  (/o) 4 /2 3/6 2 / - 7/ - - / - 4 / - 5 / - 5 /2
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F ig .A .1 1 .17 . Second Course Dish Choice. When E ating  Out. 1965. (N.C.1 ..1 9 6 6 ; 
(a /b  = What customers want/what c a te re rs  b e liev e  customers want)
G.B. SB NW NM. Y+H Sc. Wa. SW
Meat ($) 4 2 /6 0 47/54 46/56 38/65 41/62. 38/69 42 /59 37/60
P o u ltry  (/0 26/10 22/5 25/7 30/15 29/3 28/6 33/11 25/24
Mixed g r i l l  (?o) 21/12 18/10 22/26 17/7 23/5 24/15 23/11 27/11
F ish  (fb) 4/1 4/1 5 / - 7 /2 4 / - " 5 /2 V - 4 /2
S h e ll  f i s h  (#) 3/1. 4 / - - / - 7 / - 1 / - 6 / - 1 /- 1/2
F ig .A .11 .18 . V egetable Choice. When B ating Out 1965* (N .C .I . ,1966)
= What customers want /w hat c a te re rs  b e liev e  customers w ant.)
G.B. SE N¥ ¥M Y+H Sc. Wa. S ¥
po ta toes (^) 78/63 78/61 83/53 68/57 74/51 81/71 81/59 72/83
Peas (^3) 29/50 28/31 26/70 30/37 24/51 27/63 32/41 29/68
B russel sp rou ts  (?S) 26/19 23/19 20/19 30/31 21/11 25/15 33/8 28/1?
Cabbage ($) 5/12 6/2 6/16 4/19 13/5 2/6 6/11. 3/5
C auliflow er (/£) 15/10 14/3 18/7 13/9 19/14 25/13 15/13 13/8
Green beans (fo) 15/7 20/11 14/5 14/7 U /5 11/4 16/8 11/5
C arro ts  (^) 8 /5 7/4 18/16 9 / - 10/S 6/8 5/5 4 /2
Asparagus ($) 11/3 11/5 3 / - 14 /- 1 3 /- 12/4 13/ - 13/3
B rocco li (fo) 6/2 7/6 6 / - 7 /2 4 / - 5 /2 2 /- 87 -
F ig .A .1 1 .19* P references fo r  main r e s ta u ra n t/h o te l  meal beverages, 
1965. (N .C .I. 1966)
(a ) Tea or co ffee
GB l/ se NW WH Y+H Sc. Wa. SW
te a  ($) 18 22 28 12 23 15 13 18
coffee  (fo) 59 60 71 57 55 56 52 59
(*) Nine or beer
GB l/ se N¥ NM Y+H Sc. Wa. SW
b e e r /c id e r 23 19 22 32 26 18 34 18
wine 44 52 32 41 33 54 40 29
liq u e u rs 14 14 15 13 12 15 14 14
s p i r i t s 2 1 - - 1 5 3 3
a p e r i t i f / s h e r r y 1 1 - 3 1 1
MATERIAL REDACTED AT REQUEST OF UNIVERSITY
FIG. A .11.24.
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COKHERCIAL CATERING- COMPANIES' Q H ESTIO M A IR E:
-  KEY POINTS FOR STRUCTURED INTERVIEW.
1* Type o f  O rganization* Does the  company co n s is t o f  a r e s ta u ra n t ,  
h o te l or "pub” chain , o r  more than  one type o f o u tle t?
2* Type o f m arket. What type o f customers a re  being ca te red  fo r?
( i . e .  Businessmen, holidaym akers ............ . . . . . )
5* Number o f U n its . How many u n i ts  a re  th e re  in  B r ita in ?
4* Location o f U n it3 . (a) What i s  th e  geographical spread  and
con cen tra tio n  o f u n its ?  
t o  What type o f lo c a tio n  i s  chosen, i f  any?
( i . e .  urban /  r u r a l  /  . . ......... .......... )
5 . P r ic e . What i s  th e  main meal p ric e  range, and th e  average (approx .) 
p r ic e  paid per customer?
6* M eals. Which meals a re  av a ila b le ?
7 . Food. Are meal s a le s  th e  prim ary concern of u n i t s ,  o r i t  th i s  a  
su b s id ia ry  fu nction?
8 . S u p p lie rs . Does th e  company have a c e n tra l  su p p lie r  who d is t r ib u te s  
to  a l l  o u t le ts  -  i f  n o t,  how i s  th e  food bought?
9* Menus. I s  th e re  nationw ide s ta n d a rd iz a tio n  of menus, or does menu 
con ten t vary  geograph ically?
10. Managers. How much freedom do th e  in d iv id u a l u n i t  managers have 
as regards menu p lann ing  and conten t?
11. R egional p re fe ren ces . Are any reg io n a l food commodity p re fe ren ces  
apparent? ( e .g .  lamb, b eef,
12. Response to  p re fe ren ces . Does th e  company respond to  perceived  
d iffe re n c e s  in  demand fo r  various fo o d s /d ish e s . I f  so , i s  t h i s  
in  terms of purchasing or menu s tru c tu re ?
13. T ra d itio n a l reg io n a l d ish e s . Are any t r a d i t io n a l  re g io n a l d ishes 
fea tu red  on menus? I f  s c , p lease  s t ip u la te  "what" and "where".
14. P ersonal op in ion . How do you perceive  re g io n a l food p re fe ren ces  
in  commercial c a te r in g  throughout B r ita in ?  Do th ey  e x i s t . . . . .  
where and how?
15* Evidence. I s  your company aware' of any work done on re g io n a l food 
p references w ith in  th e  commercial c a te r in g  in d u s try , or any 
in d iv id u a l or o rg an isa tio n  w ith an in t e r e s t  in. i t ?
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F ig .A .11 .25 . TABULATED RESULTS OP COMMERCIAL CATERING COMPANIES1
sh ee t 1. STRUCTURED .INTERVIEWS.
ORGN.
CODE
TYPE OP U N IT S -IN  
ORGANIZATION
PREDOMINANT TYPE 
OP MARKET
NO. OP 
UNITS
GEOGRAPHICAL LOCATION 
OP U N ITS IN  BRITAIN
A h o te ls , re s ta u ra n t 
pub lic  houses
le is u r e 3,300 n a tio n a l
B h o te ls  re s ta u ra n ts  
c a fe te r ia s
t r a v e l ,  business 
le is u re
1,263 n a tio n a l
C h o te l re s ta u ra n ts  
c a f e te r ia s ,  pubs
general 187 n a tio n a l
D h o te l re s ta u ra n ts  
pubs general 109
London + SE, ’#1, 
NW, Sc.
E h o te l re s ta u ra n ts  
c a fe te r ia s
t r a v e l  ( bus in ess  
+ le is u re )
20 England + Sc.
F h o te l , re s ta u ra n t business 40 England + Wa 
(m a j= S E  & Y+H)
a h o te ls business 64 n a tio n a l
H h o te ls general 63 England + Sc. 
(m a j=  L .+ S)
i h o te ls ho lid ay  business 51 England
j h o te ls b u s in ess , le is u re 43 England & S , Wa.
K h o te ls general 40 Sc, N, NW, Y+H
L h o te ls general 40 England + S c.
M h o te ls to u r i s t ,  lo c a l 31 Maj= NW + N., Wa,
m ,  m
N h o te ls to u r is t /h o l id a y
business
25 n a tio n a l  A;
0 h o te ls ho liday 12 Sc.N, SE, SW
P h o te ls t r a v e l , to u r i s t  
business
11 n a tio n a l
Q s te a k  house 
re s ta u ra n ts general 150 V
n a tio n a l
R " fa s t  food” 
re s ta u ra n ts
sh o p p e r,o ff ic e  
worker, e tc .
410 n a tio n a l
S re s ta u ra n ts ,
c a fe te r ia s
le is u re 70 London, SE 
EA, N¥
T in -s to re
re s ta u ra n ts
shopper, o f f ic e  
worker, e tc .
67 England (n o t N)
U in -s to re
re s ta u ra n ts
shopper, o f f ic e  
worker, e tc .
57 n a tio n a l
V in -s to re
re s ta u ra n ts
shopper, o f f ic e  
worker, e tc .
48 England + S c .
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F ig . A. 11,25. TABULATED RESULTS OF COMMERCIAL CATERING COMPANIES*
sh ee t 2. STRUCTURED INTERVIEW.
ORGN
CODE
TYPE OF LOCATION 
OF UNITS
MAIN MEAL PRICE 
RANGE. (5 PRICE)
MEALS
AVAIL­
ABLE
IS FOOD 
PRIMARY OR 
SUBSIDIARY 
FUNCTION?
FOOD • 
SUPPLIERS
A r u r a l  + in  suburbs 50p -  £3 midday + 
evening
prim ary nominated 
+ lo c a l
B t r a v e l :  
u rb an :h o lid ay
I0 p ^ 1 0 f
(£2-50) A ll su b s id ia ry c e n tra l
C t r  avel ;urban 
holiday-
30p-£10 + A ll bo th 40/ecentral
60/&Lominated
D urban 50p-£8 midday + 
evening
prim ary 8 ($
nominated
E motorways; le is u r e 20p-£4+ (£2) A ll su b s id ia ry nominated
F v a r ia b le (£2) A ll su b s id ia ry
33^turaover
nominated 
+ lo c a l
G v a r ia b le U 3) A ll su b s id ia ry
33/^tumover
nominated
H urban areas 30p-£lO • All* s u b s id ia ry  
50^tu rnover
c e n tra l  + ; 
nominated ;
I v a r ia b le £1 -50-£4(£2-50) A ll su b s id ia ry nominated
J v a r ia b le - A ll su b s id ia ry 80^ lo c a l
K v a r ia b le 30p-£5(£l-80) A ll su b s id ia ry nominated
L p ro v in c ia l 
town cen tres
£1.50-£8
(£3)
A ll su b s id ia ry nominated 
+ lo c a l
H sm all-flarge towns (£2) A ll su b s id ia ry A ll lo c a l  :
N only  in  c i ty  
cen tres
50t>-£10
(£2)
A ll su b s id ia ry nominated 
+ lo c a l
0 ho lid ay  areas in c lu s iv e  charge A ll s u b s id ia ry nominated
P m ajor roadways £2-£6 (£3) A ll s u b s id ia ry nominated 
few lo c a l
Q v a ria b le £1«£2.50
(£1.60)
midday + 
evening
prim ary nominated
R shopping cen tres 20p-£1 midday+
evening
prim ary nom inated 
+ lo c a l
S urban; shows+ 
ex h ib itio n s
40p-£10 m iddayt
evening
bo th 9055
nominated
T urban (£1.25) midday-/
snacks
su b s id ia ry  
( in  s to re )
nom inated 
o r lo c a l
U urban (£1) midday/
snacks
su b s id ia ry  
( in  s to re )
c e n tra l
V urban (£1.10) midday/
snacks
su b s id ia ry  
( in  s to re )
90f«
c e n tr a l
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F ig . A. 1 1 .25 . TABULATED RESULTS OF COMMERCIAL CATERING COMPANIES*
sh ee t 3 . STRUCTURED INTERVIEWS.
CODE MENU CONTENT DEGREE FREEDOM OF 
UNIT MANAGERS
REGIONAL COMMODITY 
PREFERENCES
A stan d a rd ised very  lim ited none
B geog. v a r ia t io n  
on ly  in  h o te ls
only  r e  menu 
con ten t in  h o te ls
s ig n if ic a n t  on ly  
in  Sc.
C upmarket
v a r ia tio n
extrem ely lim ited none
D v a r ia tio n  only 
in  h o te ls
n e g lig ib le in  some a reas
E v a rie s  w ith in  
s tip u la te d  item s co n sid e rab le none
F v a rie s  between 
u n its
reasonable none
G v a r ie s  by market 
n o t reg ion
managers propose 
menu con ten t
none
H lim ite d  v a r ia t io n reasonab le none
I v a r ie s  between 
h o te ls
very  g re a t ' none
J enormous
v a r ia t io n
very  g rea t none
K v a rie s  by lo c a l  
demand
very  g re a t some
L v a rie s  w ith in  
s t ip u la te d  item s
lim ite d none
H v a r ie s  between 
h o te ls
very  g rea t none
N standard  guide­
lin es  nationw ide very  lim ited none
0 v a r ie s  by 
lo c a l i ty
freedom  w ith in  
g u id e lin es
none
P v a rie s  by 
lo c a l i ty
lim ite d y e s -e s p e c ia lly  
in  Sc.
Q standard
nationw ide
none none
R some lo c a l none p a r t ic u la r ly  in  
bakery products & S c .
S some v a r ia tio n reasonable n o tic e a b le  between NN+SE
T some v a r ia tio n  
by lo c a l i ty
considerab le  w ith in  
g u id e lin es
in  p ies  and f i s h
U n e g lig ib le
v a r ia tio n
none lim ite d  in  N & Mids
V n e g lig ib le
v a r ia t io n
none bakery p roducts 
S c . , f i s h
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F ig . A. 11 .2 5 . TABULATED RESULTS OF COMMERCIAL CATERING COMPANIES*
sh ee t 4 . STRUCTURED INTERVIEWS.
Ps o
o 
o RESPONSE TO 
VARYING REGIONAL 
DEMAND
ANY TRADITIONAL 
REGIONAL DISHES 
ON MENUS?
PERCEPTION 
OP REGIONAL 
PREFERENCES IN 
CATERING
AWARE OP ANY 
RESEARCH INTO 
REG. PREPS.IN 
CATERING.
A none none only in  in d iv ­
id u a lly  owned 
u n its
No
B none none in  up-market 
s e c to r  only
m anufacturers 
m arket re se a rch
C only in  to u r i s t  
a rea
n o t re g u la r ly n o t v ia b le  
ecconom ically No
D some:in purchasing 
& menu con ten t none
stronghold
^Lancashire
No
E None none only in  " take­
away” s e c to r No
F no conscious 
p o licy
only lo c a l  
f i s h
n o t in  h o te l  
s e c to r
no
G only in  p r ic e  + 
type of meal 
demand
in  S c.,W a., 
Devon + 
Cumbria
n o t popular 
among
businessmen
T o u ris t Board 
own com petition
H none few in  S c .f 
+ N. England
only as to u r is t  
"gimmick"
H. + C EDO, Tour­
i s t  Board
I none n e g lig ib le do n o t e x is t  
in  h o te l  s e c to r No
J none fe a tu re  a few 
lo c a l
s p e c ia l i t ie s
c a te re r  or 
customer causes 
demand ?
no
K in d iv id u a l man­
ager response to  
demand
m ainly in  S c .f as a t o u r i s t  
"gimmick"
T o u r is t  Board
L wide range menus only few in  Sc. n o t in  up­
market s e c to r
No
M none none n o t in  h o te l  
s e c to r
No
N conscious p o licy  
of n o t responding
only as a  to u r­
i s t  "promotion” 
fo r  one n ig h t
moving tra d e  
n o t ev id en t
No
0 no conscious 
p o licy
only in  Sc.+  SW "home-cooking" 
p re fe rre d  in 'N
No
P in  menu s tru c tu re in  to u r i s t  areas lim ited  to  
promotions
T o u r is t  Board
Q in  menu s tru c tu re none n e g lig ib le No
R a f fe c ts  menu 
s tru c tu re
a  few-m ostly 
S c . f N + SW
only fe a tu re d  
i f  demanded
H+C EDO . 
Sm ethurts
S in  menu conten t 
f  d ish  p rep ara tio n
p r a c t ic a l ly
none
only in  up­
market s e c to r
H&C EDC, \, 
Sm ethurts
T in  menu content p r a c t ic a l ly
none
very  r e a l  
d iffe re n c e s
only  from own 
s a le s  mix
U s l ig h t :  in  menu 
content
none in s ig n if ic a n t No
V only in  Sc. use 
d i f f e r e n t  suppliers
none n o t v ia b le  
econom ically
No
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F IG .A .1 1 .2 6 .
~ INDIVIDUAL COMMERCIAL £STABLISMBir8~POSTAL QUESTIONNAIRE.
1 • Type o f E stab lishm ent. I s  th e  estab lishm en t a r e s ta u ra n t  o r a 
h o te l ,  and i s  i t  independent or p a r t  o f a  chain o rg an iza tio n ?
2* M eals. What meals do you serve?  (b re a k fa s t /  lunch /  d inner)
3* P r ic e . What i s  th e  main meal p r ic e  range per custom er?
4* Food S u p p lie rs . Do you have one c e n tra l  su p p lie r ,  numerous lo c a l  
su p p lie rs ,  o r   ............ ?
5* Regional D ishes. Could you p lease  give examples o f lo c a l  re g io n a l
d ishes fe a tu red  on your menus? (Sample menus would be very  welcome.)
6 . Market fo r  Regional F are . Which customers p re fe r  th e  re g io n a l 
d ish es?  ( lo c a ls  /  B r i t i s h  to u r i s t s  /  fo re ig n  v i s i t o r s ) .
P o p u la r ity . How popular a re  th e  re g io n a l d ish es?
(no t v ery  /  average /  q u ite  /  very) •
8 . P ersonal Opinion.
(a) Do you f e e l  th a t  th e re  a re  re g io n a l food p re fe ren ces  
throughout B r ita in ?
(b) I s  th e re  a s ig n i f ic a n t  demand fo r  re g io n a l f a re  w ith in  th e  
commercial c a te r in g  in d u stry ?
9. Evidence.
(a) Are you aware o f any re c e n t r e s e a rc i /p u b lic a t io n s  on re g io n a l 
ta s te s ?
(b) Does th i s  in form ation  in flu en ce  you menu s tru c tu re ?
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FIG.A. 11 .2 8 . REGIONAL DISHES FEATURED ON INDIVIDUAL COMMERCIAL 
CATERERS1 MENUS THROUGHOUT BRITAIN.
SCOTLAND The d ishes most o ften  mentioned by S c o tt is h  c a te re rs
a re  h e rrin g s  in  oatm eal, soups, smoked and g r i l le d  salmon, Scotch b ee f, 
ven ison , h agg is, “mince and t a t t i e s ”, neeps and t a t t i e s ,  and a v a r ie ty  
o f lo c a l  game and f i s h .  Heilan* s te a k s , Edinburgh fo g , M urrayfield  
gateau , whisky ice-cream , s c a llo p s , Cullen Skink, and, o f  course , 
p o rrid g e , are  a lso  n o ted .
WALES. S im ila r ly  in  Wales, soup (cawl) and lo c a l  f i s h  and
seafood a re  l i s t e d ,  but th e  prevalence o f lo c a l  lamb, pork and p o u ltry  
d ish es  shows th e  most marked c o n tra s t to  o ther re g io n s .
NORTH. F resh  salmon, Cumberland sausage, Westmorland T a tie
P o t, Lakeland lamb, Cumberland b ee f, Northumberland c u t l e t s ,  Cumbria 
Hot P o t, Game Border T a r t ,  Cumberland Rum Nicky and many o th e r d ish es  
a re  ennumerated predom inantly by th e  independent c a te re rs  o f  th e  N orth .
NORTH WEST. In  the  N orth West, Lancashire Hot P o t w ith  p ick led
b e e tro o t, Lancashire s te a k  p ie  and b lack  pudding are  fe a tu re d  along 
w ith  C heshire gammon, C heshire cheese and meat lo a f ,  lo c a l  game, t r i p e ,  
and numerous f i s h  d ish e s , by th e  independent es tab lish m en ts .
YORKSHIRE & HUMBERSIDE. In  Y orkshire and Humberside, r o a s t  beef
and Y orkshire pudding i s  most commonly mentioned, a long  w ith  lo c a l  stew s 
and f i s h  d ish e s .
MIDLANDS. Only lo c a l  game and p ies  a re  s p e c i f ic a l ly  no ted  by
c a te re rs  of th e  East M idlands, w hile those  of th e  West Midlands l i s t  
jugged S hropshire h a re , Wye salmon and lo c a l  f r u i t  p ie s .
EAST ANGLIA. The most commonly mentioned dishe3 in  E ast A nglia
a re  a  p le th o ra  of lo c a l  f i s h  and seafood which overshadow th e  o ccasio n al 
game, venison and sam phire.
SOUTH WEST. In  th e  South West a re  mentioned lo c a l  f i3 h  and sea ­
food d ishes along w ith  p ies  and p a s t ie s ,  Sodbury ham in  c id e r ,  guinea 
fowl in  c id e r , Devonshire chicken in  c id e r ,  pork f i l l e t  in  c id e r ,  
Cotswold Cottage p ie ,  lamb in  various sauces, Somerset pork lo in ,
D orset Knobs, D orset Blue Vinney cheese, and o f course , c lo t te d  cream.
SOUTH EAST. C o lchester p ie , Aylesbury duckling , Pigeon p ie ,
Hare pudding, .g rille d 'm a c k e re l, jugged h a re , v ea l and venison p ie s ,  
are  a l l  mentioned once by the  c a te re rs  in  the  South East a long  w ith  a 
range of various lo c a l f r u i t  p ie s .________________________ ____________
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F ig . A. 11 >29. Where th e  B r i t i s h  take t h e i r  main holidays in  B r i ta in .
Gower Economic P ress  (1975/6) (T o u ris t Board Regions)
Scotland
H ighlands & Islands . , , 5 0
Grampian   ,30
East C e n t r a l . . ............ ,30
V est.  ............... ...4$
S outh Wes t ......................
B orders.....................,,,,3 0
¥ a le s
N orth  ................  90
Mid..................................... 30
South    6/0
England
W orthumbria. ......................
Lakes ............... ..............
Y orksh ire ............... ................
N orth West..........................
East M idlands ............. ..
West M idlands. . . . . . . . . . . .
E ast A nglia  ................
Thames and C h il te m s . . . . .
London.• • • • • ..........................
South E a s t .     1
South W e s t . . . . ............... .
%
3 f°
90
40
40
2$b
Jfo
60
P ig .A .11.30* Where fo re ig n  v i s i to r s  go in  B r i ta in . (w .C .I .,  1969). 
percentage of a l l  fo re ig n  v i s i t o r s  spending one n ig h t or more in  : -
London S tra tfo rd Oxford Camb­
r id g e
Glasgow Edin­
burgh
Scot­
land
"Seaside" NV & 
Lakes
Wales
0 84 12 11 10 15 24 20 28 14 13
F ig .A .11.31. Where v i s i to r s  to  B r ita in  e a t o u t. (lT .C .1 .,1969)#
estab lish m en t: - in
re s ta u ra n ts
in  ca fe s , 
snack b a rs , 
chain
re s ta u ra n ts
in  h o te l 
re s ta u ra n ts
in  pubs 
+ inns
in
D ept.
s to r e s
o ther
0 i - 42 37 23 8 3 6
Fig.A . 11.32. F i r s t  d ish  choice o f “Locals" in  Dwyfor(%). compared to  th e  
most •popular d ish es  among nV is i to r s ”(5^ ) .a s  mentioned by 
c a te r e r s .
MEAT
"meat ’1 
s te a k -
LOCALS VISITORS
b e e f--------- ,—
p o rk ________:
lamb________
mixed g r i l l  — 
gammon______
_ 8
-32
.3.
- ( - ) -
.(-)■
- ( - ) -
_16
_8
- 5
_8
- 4
=j L
POULTRY
"p o u ltry 1!
ch ick en  _
duck. ___
tu rk e y -----
goose------
43
_7 
_ 7 _  
_ 5 _  
■ (-)■
45
FISH
"fish " .
19
_11
f i s h  + ch ip s  4
salmon?so le , 1 / \
t r o u t ,  p la ic e /  ~—
20
-4
-(-)
14
SEAFOOD
"seafood".
scam pi__
lo b s te r  -
LOCALS VISITORS
1
FOREIGN- DISHES 
I t a l i a n  __
French _ 
Chinese. 
In d ian  -
no rep ly ) 
no re p ly )  
 1
SALAD
sa la d
OTHER
"o ther"
12
_ 2
1
"sp e c ia lity " -
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APPENDICE5 TO CHAPTER 12,
F ig .A«12.1. BROAD CATEGORIES OF REGIONALLY PREFERRED DISHES
IN VARIOUS CATERING SECTORS.
(X= marked p reference  fo r  ; (x) = marked aversion  to * . . )
( in  the  fo llow ing  s e c to r s ; -  H = household; S = school;
P rs h o s p ita l  (p a t ie n ts ) ;  E = employee; C = commercial.)
DISHES: Wa So N i m NW EM m SW EA SE L
MEAT (h)(s; S E HE H
bacon + ham he(p , p SP
beef H s (P) C
lamb SPC ' E3SEC p SH HSP
mutton SC HSP H HSP
o f fa l S EC p p
pork SPE (pXb)
(c)(s)
S S H
p o u ltry EC c s H H HS H
v ea l HE
made-up meat dishes SPHE E P (s) S (e )
meat p a s try  dishes SPEC PEC SE P P s
PISH S H HSPEC E c SC
cod (c) E P PSC ..
p la ic e PE m
haddock EC E PEC I
hake EC C I I
s o le , s k a te , f  i s h -  
in ~ sa u c e ,e tc 0 so E
rock salmon SC
f is h  cakes S HP PE (s)p
f i s h  f in g e rs H P SPE P
f r ie d  f is h S BPS EC P
CHEESE DISHES hs(p; SH SH H EH EH H
EGG- DISHES H HS S SB[P) E sc
•FOREIGN' PARE (e ) (B) SCE SPPO SPEC
cu rry EC EC EC
TRADITIONAL BRITISH 
REGIONAL PARE EPC
TJV* p P P
• -d
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FIG. A. 12. 2. BROAD CATEGORIES OP REGIONALLY- PREFERRED VEGETABLES
IN VARIOUS CATERING SECTORS.
(X = marked p reference f o r . . . ;  (x) = marked aversion  t o . . . )
( in  th e  fo llow ing s e c to r s : -  H = household; S = school;
P = h o s p ita l  ( p a t ie n ts ) ;  E = employee; C = commercial.)
VEGETABLES Wa Sc N Y&H NW 33*1 WK SW EA SE L
fre s h  green (H) S PS HEPCS HOPE
ro o t H (h)p PE (s) H
peas HE C
c a r ro ts SC HP s
"mushy" peas s SPC SPEC
b ro c c o li,sp in a ch , 
c e le ry , courgettes, 
unusual v e g .. . .
EC EC
baked beans P SP H H HS S s ? H
POTATOES p HP
chips s P P SP s S s
ro a s t PE
boiled,cream ed P PE P PE
s c a llo p ,c ro q u e tte  
duchesse PE • PE
FIG .A .12.5. BROAD CATEGORIES OP REGIONALLY PREFERRED DESSERTS
IN VARIOUS CATERING SECTORS.
DESSERTS Wa Sc N | y&H NW EM YM SW EA SE [ L
f re s h  f r u i t (P) (H) (s) ES ESE HS
cakes SPE H (s)
m ilk puddings HE HE® SE SP PE (s)
ice-cream HE PC S S H HPC C
yoghurt S HE H
LIGHTER DESSERTS S (e ) ( e ) s (e ) PC PEC C
HEAVIER DESSERTS s SP SPE SPE PE s s (P) (P)
t a r t SP E (s)
f la n  . s S P
crumble S P
pie SP
sponge p E E E s (S)
CHEESE & BISCUITS SP E
-395-
FIG.A.12 .4 , REGIONALLY PREFERRED BEVERAGES
IN VARIOUS CATERING SECTORS.
(X = marked p reference f o r ,* , ;  (x) = marked aversion  t o , , , )
( in  th e  fo llow ing  s e c to r s : -  H = household; S = schoo l;
P = h o s p ita l (p a t ie n ts ) ;  E = employee; C -  com m ercial.)
Wa Sc N Y&H
...
NW EM m SW EA SE L
HOT BEVERAGES (h) H
te a C E HE E E
coffee EEC EC
COLD MILK HE E
COLD,soft d rinks E
1 fizz-y1 drinks H •
ALCOHOLIC
BEVERAGES
sh e rry C E H
wine C HC ■nr*
liq u eu rs C H E
whisky HC
beer HC
c id e r /
sp a rk lin g  wine C (H) C
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REGIONAL FOOD PREFERENCES
A summary r e p o r t  b a s e d  on  a  t h e s i s  
s u b m i t t e d  f o r  t h e  d e g r e e  o f  PhD
by
M a r y -L o r ra in e  H ughes 
(Swann R e s e a rc h  S tu d e n t s h ip )
D e p a r tm e n t o f  H o te l ,  C a t e r i n g  a n d  T o u rism  M anagem ent 
U n i v e r s i t y  o f  S u r r e y  
1976
SUMMARY
T he t h e s i s  i s  c o n c e rn e d  w i t h  a n  i n t e r d i s c i p l i n a r y  i n v e s t i g a t i o n  o f  t h e  
r e g i o n a l  fo o d  p r e f e r e n c e s  o f  t h e  B r i t i s h  p o p u l a t i o n .
T h e  e x i s t e n c e ,  n a t u r e  a n d  p r e v a l e n c e  o f  c u r r e n t  fo o d  p r e f e r e n c e s  w i t h i n  
g e o g r a p h i c a l  r e g i o n s  o f  B r i t a i n ,  i n  t e rm s  o f  fo o d  g r o u p s ,  fo o d  c o m m o d it ie s ,  
d i s h e s  a n d  n u t r i e n t s ,  a r e  ex a m in e d  i n  t h e  d o m e s t ic  s i t u a t i o n  a n d  w i t h i n  
s c h o o l ,  h o s p i t a l ,  i n d u s t r i a l  a n d  c o m m e rc ia l  s e c t o r s  o f  t h e  c a t e r i n g  
i n d u s t r y .
D e f i n i t i o n s  o f  ' f o o d '  a n d  'f o o d  p r e f e r e n c e s '  a r e  d e r i v e d ,  t h e  f a c t o r s  
g o v e r n in g  p r e f e r e n c e s  a r e  c o n s i d e r e d ,  a n d  t h e  h i s t o r i c a l  d e v e lo p m e n t  o f  
e a c h  ty p e  o f  c a t e r i n g  i s  b r i e f l y  r e v ie w e d .
F ood  c o n s u m p tio n  i s  u s e d  a s  t h e  m a in  i n d i c a t o r  o f  p r e f e r e n c e  b u t  a n  
i n s u f f i c i e n c y  o f  a v a i l a b l e  raw  d a t a  a n d  v e r y  few  p e r t i n e n t  s e c o n d a r y  
s o u r c e s  o f  i n f o r m a t i o n ,  n e c e s s i t a t e  t h e  u s e  o f  p e r s o n a l  c o m m u n ic a tio n  
a s  a  r e s e a r c h  t e c h n i q u e .
R e g io n a l  h o u s e h o ld  fo o d  p r e f e r e n c e s  a r e  i d e n t i f i e d  p r i m a r i l y  b y  u s e  o f  ; 
p u b l i s h e d  d a t a ,  w h i l e  p r e f e r e n c e s  o f  s c h o o l  c h i l d r e n  a n d  h o s p i t a l  p a t i e n t s  
a r e  i n v e s t i g a t e d  b y  c o l l e c t i o n  o f  d i s h  'u p t a k e '  s t a t i s t i c s  a c q u i r e d  f ro m  
l o c a l  e d u c a t i o n  a n d  h e a l t h  a u t h o r i t i e s .  I n d i c a t i o n s  o f  r e g i o n a l  
p r e f e r e n c e s  o f  e m p lo y e e s  a r e  d e r i v e d  fro m  p u b l i s h e d  d a t a ,  som e d i s h  
'u p t a k e '  s t a t i s t i c s  a n d  a l s o  fro m  p e r s o n a l  i n t e r v i e w s  w i t h  i n d u s t r i a l  
c a t e r e r s .  The n a t u r e  o f  t h e  c o m m e rc ia l  c a t e r i n g  s e c t o r  i s  fo u n d  t o  
r e s t r i c t  t h e  a c q u i s i t i o n  o f  raw  d a t a  a n d  s o  p r e f e r e n c e s  a r e  r e s e a r c h e d  
m a in ly  b y  p e r s o n a l  i n t e r v i e w s  a n d  p o s t a l  q u e s t i o n n a i r e .
T h e  f i n d i n g s  i n d i c a t e  t h a t  r e g i o n a l  p r e f e r e n c e s  a r e  m o s t p ro n o u n c e d  i n  
t h e  h o u s e h o ld  s i t u a t i o n ,  a n d  s l i g h t l y  l e s s  s o  i n  s c h o o l  a n d  h o s p i t a l  
c a t e r i n g .  A lth o u g h  som e r e g i o n a l  p r e f e r e n c e s  d o  e m erg e  fro m  w i t h i n  
em p lo y ee  c a t e r i n g ,  d i f f e r e n c e s  i n  fo o d  c o n s u m p tio n  a l s o  seem  t o  r e l a t e  
s i g n i f i c a n t l y  t o  t h e  t y p e  o f  o c c u p a t i o n .  R e g io n a l  p r e f e r e n c e s  a r e  l e a s t  
a p p a r e n t  i n  t h e  c o m m e rc ia l  s e c t o r  a n d  e s p e c i a l l y  t h e  p o p u l a r  m a r k e t ,  
a l t h o u g h  m ore e x p e n s iv e  e s t a b l i s h m e n t s  a p p e a r  t o  b e  i n c r e a s i n g l y  f e a t u r i n g  
t r a d i t i o n a l  r e g i o n a l  f a r e ,  p a r t i c u l a r l y  i n  t o u r i s t  a r e a s .
C o n s id e r a t i o n  i s  a l s o  g iv e n  i n  t h e  t h e s i s  t o  t h e  d e v e lo p m e n t  o f  r e g i o n a l  
fo o d  p r e f e r e n c e s ,  t h e i r  m o d i f i c a t i o n  w i t h i n  t h e  c a t e r i n g  i n d u s t r y ,  f u t u r e  
i n f l u e n c e s  upon  them  a n d  t h e  p o s s i b l e  u s e s  t o  b e  d e r i v e d  f ro m  t h e i r  
i d e n t i f i c a t i o n .
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INTRODUCTION
Aim
T he a im  o f  t h e  r e s e a r c h  i s  t o  e s t a b l i s h  w h ic h  fo o d s  a r e  p r e f e r r e d  i n  
v a r i o u s  a r e a s  o f  B r i t a i n ,  a n d  t o  b u i l d  up  a  g a s t r o n o m ic  map o f  
r e g i o n a l l y  p r e f e r r e d  d i s h e s ,  n o t  o n ly  i n  t h e  hom e, b u t  a l s o  i n  s e c t o r s  
o f  t h e  c a t e r i n g  i n d u s t r y .
F i r s t  o f  a l l  i t  i s  n e c e s s a r y  t o  e s t a b l i s h  w h a t p e o p le  c o n s i d e r  fo o d  t o  
b e  a n d  w h a t  d e te r m in e s  a n d  g o v e r n s  t h e  a c t u a l  fo o d  c o n s i d e r e d  t o  b e  
p r e f e r a b l e .
H i s t o r i c a l  r e a s o n s  f o r  t h e  e x i s t e n c e  o f  r e g i o n a l  d i f f e r e n c e s  i n  f o o d  
c o n s u m p tio n  a r e  c o n s i d e r e d  a n d  c o n te m p o ra ry  f a c t o r s  ex a m in e d  i n  o r d e r  
t o  e l u c i d a t e  why v a r i a t i o n s  i n  t a s t e  e x i s t  b e tw e e n  g e o g r a p h i c a l  
l o c a t i o n s  w i t h i n  B r i t a i n .
F u r th e r m o r e ,  t h e  f o o d  c h o s e n  b y  p e o p le  i n  v a r io u s  s i t u a t i o n s  a n d  i n  
d i f f e r e n t  t y p e s  o f  c a t e r i n g  e s t a b l i s h m e n t s  i s  c o m p ared  t o  e s t a b l i s h  
s i m i l a r i t i e s  o r  d i f f e r e n c e s  c a u s e d  b y  f e e d i n g  m o t i v a t i o n  a n d  e n v i r o n m e n t ,  
o v e r  a n d  a b o v e  r e g i o n a l  b i a s e s .
N o t o n ly  t h e  a c t u a l  fo o d s  co n su m ed , b u t  a l s o  i n t i m a t e l y  r e l a t e d  a s p e c t s  
o f  r e g i o n a l  f e e d i n g  h a b i t s  a r e  e x a m in e d , s u c h  a s  t im e  a n d  n o m e n c la tu r e  
o f  m e a ls ,  e f f e c t  o f  t h e  e n v i r o n m e n t ,  mode o f  m ea l p r o d u c t i o n  a n d  s e r v i c e .
S co p e  o f  t h e  r e s e a r c h
R e g io n a l  fo o d  p r e f e r e n c e s  a r e  e l u c i d a t e d  i n  te rm s  o f :
( i )  fo o d  g ro u p s  ( e . g .  m e a t ,  v e g e t a b l e s ,  f r u i t ,  )
( i i )  fo o d  c o m m o d itie s  ( e . g .  b e e f ,  p i c k l e d  o n io n ,  t i n n e d  p e a c h ,  )
( i i i )  d i s h e s  ( e . g .  r o a s t  b e e f  & Y o r k s h i r e  p u d d in g ,  h a g g i s ,
f i s h - & - c h i p s ,  ............ )
( iv )  n u t r i e n t s  ( i . e .  t h e  c h e m ic a l  c o n s t i t u e n t s  o f  fo o d )
(v) t y p e s  o f  fo o d  ( e .g .  f r e s h  f o o d s ,  " c o n v e n ie n c e "  f o o d s ,
f r o z e n  f o o d s ,  d e h y d r a te d  f o o d s ,  " c o o k - f r e e z e "  
d i s h e s ,  ............ )
a n d  a  r e g i o n a l  fo o d  p r e f e r e n c e  i s  d e m o n s t r a te d  w hen a  p a r t i c u l a r  fo o d  o r  
c o m b in a t io n  o f  f o o d s  i s  c h o s e n ,  r a t h e r  t h a n  a n o t h e r ,  b y  t h e  m a j o r i t y  o f  
a  r e g i o n a l  com m u n ity  o v e r  a n  a p p r e c i a b l e  l e n g t h  o f  t im e .
T h ro u g h o u t t h i s  s t u d y ,  " p r e f e r e n c e s "  a r e  p r i m a r i l y  ju d g e d  t o  b e  r e f l e c t e d  
b y  t h e  f o o d s  o r  d i s h e s  c h o s e n  f o r  c o n s u m p tio n ,  o r  a c t u a l l y  co n su m ed , w i t h i n  
a  g iv e n  s e t  o f  c o n d i t i o n s ,  a s  i n d i c a t e d  e i t h e r  b y  a c t u a l  s t a t i s t i c s  
( o r i g i n a l  o r  p u b l i s h e d )  o r  b y  in fo rm e d  o p in i o n .
T he f a c t o r s  g o v e r n in g  fo o d  p r e f e r e n c e s  a r e  c o n s i d e r e d  i n d i v i d u a l l y  a n d  
b e a r i n g  i n  m ind  t h a t  a l l  t h e i r  i n f l u e n c e s  i n t e r - r e l a t e ,  i t  i s  e s s e n t i a l  
t o  a p p r e c i a t e  a  c o l l e c t i v e  a n d  i n t e g r a t e d  v ie w  o f  t h e i r  e f f e c t .  S o c i a l  
i n f l u e n c e s  h a v e  a n  e f f e c t  o n  w h ic h  o f  t h e  a v a i l a b l e  fo o d s  a r e  c h o s e n :  
p e r s o n a l  p h y s io lo g y  a n d  p s y c h o lo g y  c a n  i n f l u e n c e  c h o ic e  a n d  e v e n  t h e  fo o d  
i t s e l f  p l a y s  a  p a r t  i n  a f f e c t i n g  p r e f e r e n c e s .  M o st o f  t h e  f a c t o r s  
p r e s u p p o s e  t h e  e x i s t e n c e  o f  o t h e r  i n f l u e n c e s :  a l l  a r e  i n t e r d e p e n d e n t .  
I n h e r i t e d  f e a t u r e s  a r e  in te r w o v e n  w i t h  c u l t u r a l  i n f l u e n c e s :  t h e  w h o le  
m ass o f  e x p e r i e n c e  o f  a  l i f e t i m e  c a n  m o u ld  a  p r e f e r e n c e  w h ic h  may b e  
l o c a l ,  r e g i o n a l  o r  n a t i o n a l ,  r e l i g i o u s  o r  e th n i c :  i n d e e d ,  may b e  a s s o c i a t e d  
w i t h  a n y  k in d  o f  g ro u p .
F a c t o r s  A f f e c t i n g  R e g io n a l  F ood  P r e f e r e n c e s
A v a i l a b i l i t y  
f a c t o r s  ( 3 . 5 . )
S o c i a l
f a c t o r s  ( 3 . 6 . )
r
P e r s o n a l
f a c t o r s
P s y c h o l o g i c a l
( 3 . 7 . )
P h y s i o l o g i c a l
( 3 . 8 . )
{G eo g rap h y  T e c h n o lo g y  T r a n s p o r t  
L o c a t io n  f a c t o r s  
E co n o m ics
r  C u l t u r e / t r a d i t i o n  
R e l i g i o n / t a b o o  
F o o d  w ays 
S t a t e  w ays 
S o c i a l  c l a s s  
S t a t u s  c o n c e p t s  
O c c u p a t io n
H o u s e h o ld  c o m p o s i t io n  
E d u c a t io n  
T r a v e l  
Im m ig ra t io n  
C o n v e n ie n c e  
A d v e r t i s i n g
r  B ra n d  p s y c h o lo g y  
S y m b o lism  
P e r s o n a l i t y  
Tim e
A p p e t i t e  
H u n g e r
N u t r i t i o n a l  n e e d s  
H e a l th
S p e c i f i c  s a t i e t y  
C i r c a d i a n  rh y th m s  
H e r e d i t y  
A l l e r g y
F u n c t i o n a l  p r o p e r t i e s
o f  fo o d ( 3 . 9 . )
S e n s o ry
a t t r i b u t e s  ( 3 .1 0 . )
,o f  F ood
o f  E n v iro n m e n t
-  8  -
T he 10 fo o d  p r e f e r e n c e  r e g i o n s  a r e  i d e n t i c a l  t o  t h o s e  o f  t h e  R e g i s t r a r
a r e  a b b r e v i a t e d  a s  f o l l o w s  a n dG e n e r a l ,  1 . 4 . ' 7 0  t o  3 1 . 3 . , 7 4 ,  w h ic h  
c o n s i s t  o f :
R e g io n  A b b rev i a t i o n
S c o t l a n d .......................... .. S c  . .
W a le s  .......................... ................. Wa . .
N o r th  o f  E n g l a n d ........................N . . .
Y o r k s h i r e  a n d  H u m b e rs id e  . .  Y & H
N o r th  W e s t ..........................................NW
E a s t  M id la n d s   .................   EM
W est M id la n d s   ................... WM
S o u th  E a s t ...................................    SE
E a s t  A n g l ia  . . . . . . .......................  EA
S o u th  W est   .................................. SW
C o n te n ts
T he w h o le  o f  S c o t l a n d
T he w h o le  o f  W a le s
C u m b ria , N o r th u m b e r la n d ,
T y n e s id e ,  D urham  a n d  p a r t  
o f  N o r th  Y o r k s h i r e
p a r t  o f  N o r th  Y o r k s h i r e  
W est a n d  S o u th  Y o r k s h i r e  
H u m b e rs id e , L i n c o l n s h i r e  
( p a r t s  o f  L in d s e y )
L a n c a s h i r e ,  C h e s h i r e ,  G r e a t e r  
M a n c h e s te r ,  M e r s e y s id e ,  H ig h  
P e a k  D i s t r i c t  o f  D e r b y s h i r e
r e s t  o f  D e r b y s id e ,  r e s t  o f  
L i n c o l n s h i r e ,  N o t t i n g h a m s h i r e ,  
L e i c e s t e r s h i r e ,  N o r th a m p to n s h i r e
S a lo p ,  S t a f f o r d s h i r e ,  W a rw ic k s h i r e ,  
H e r e f o r d s h i r e ,  W o r c e s t e r s h i r e ,  
B irm in g h am
O x fo rd ,  B u c k s , B e d s ,  B e r k s ,
H a n ts ,  H e r t s ,  E s s e x ,  S u r r e y ,
K e n t,  E a s t  + W est S u s s e x ,
G r e a t e r  L ondon
C a m b r id g e s h i r e , N o r f o l k ,  S u f f o l k
A von , G lo u c s ,  W i l t s ,  D o r s e t ,  
S o m e r s e t ,  D ev o n , C o rn w a ll
C h a p te r  4 d e s c r i b e s  t h e  r e g i o n a l  c o n f i g u r a t i o n s  o f  B r i t a i n  w i t h i n  w h ic h  fo o d  
p r e f e r e n c e s  a r e  i n v e s t i g a t e d ,  w h i l e  A p p e n d ix  4 p r e s e n t s  an d  e v a l u a t e s  c e r t a i n  
r e l e v a n t  c l i m a t i c ,  s o c io - e c o n o m ic  a n d  i n d u s t r i a l  r e g i o n a l  f a c t o r s  w h ic h  
c o u ld  i n f l u e n c e  c o n te m p o ra ry  fo o d  p r e f e r e n c e s .
-  9 -
T y p es  o f  c a t e r i n g
F o o d , u s u a l l y  i n  t h e  fo rm  o f  'd i s h e s '  a n d  'm e a l s ' ,  i s  e a t e n  i n  a  v a r i e t y  
o f  d i f f e r e n t  s i t u a t i o n s ,  a n d  t o  s a t i s f y  d i f f e r e n t  n e e d s .
R e g io n a l  fo o d  p r e f e r e n c e s  a n d  f e e d i n g  h a b i t s  a r e  t h e r e f o r e  i n v e s t i g a t e d
C h a p te r  7
C h a p te r  8 
C h a p te r  9
C h a p te r  10  
C h a p te r  11
c a t e r i n g  s e r v i c e s  a l l i e d  t o  
t r a n s p o r t a t i o n ,  
p l a c e s  o f  e n t e r t a i n m e n t  
a n d  r e c r e a t i o n .
C h a p te r  5 b r i e f l y  r e v ie w s  t h e  h i s t o r i a l  i n f l u e n c e s  up o n  r e g i o n a l  fo o d  
p r e f e r e n c e s .  T he f i r s t  p a r t  d e a l s  g e n e r a l l y  w i t h  t h e  B r i t i s h  d i e t  i n  
t h e  home s i n c e  t h e  M id d le  A g e s , w h i l e  s u c c e e d in g  i n d i v i d u a l  s e c t i o n s  
h i g h l i g h t  t h e  m a jo r  d e v e lo p m e n ta l  s t a g e s  o f  s c h o o l ,  h o s p i t a l ,  e m p lo y e e  
a n d  c o m m e rc ia l  c a t e r i n g  i n  B r i t a i n .
R e s e a r c h  m e th o d o lo g y  f o r  r e g i o n a l  fo o d  p r e f e r e n c e s  r a n g e s  fro m  s i g n i f i c a n t  
u s e  o f  p u b l i s h e d  s e c o n d a ry  d a t a  p a r t i c u l a r l y  i n  t h e  h o u s e h o ld  s i t u a t i o n ,  
t o  d i s h  u p t a k e  a g a i n s t  m enus i n  t h e  c a s e  o f  t h e  c a p t i v e  m a r k e ts  i n  s c h o o l  
an d  h o s p i t a l  c a t e r i n g ,  a n d  t h i r d l y  t o  r e l i a n c e  on  s u b j e c t i v e  i n f o r m a t i o n ,  
g le a n e d  b y  p e r s o n a l  c o m m u n ic a tio n , o n  t h e  p a r t  o f  e x p e r i e n c e d  c o m m e rc ia l  
c a t e r e r s ,  i n  b o t h  l a r g e  n a t i o n a l  o r g a n i z a t i o n s  a n d  i n d i v i d u a l  u n i t s  
th r o u g h o u t  t h e  r e g i o n s  o f  B r i t a i n .  E m p lo y ee  f e e d i n g ,  w h ic h  i n  p a r t  h a s  
a  c a p t i v e  m a rk e t  b u t  w h ic h  i s  a l s o  s e r v e d  b y  c o m m e rc ia l  c a t e r i n g  u n i t s  
i s  n e c e s s a r i l y  r e s e a r c h e d  b y  m ore t h a n  o n e  m eth o d  : p a r t l y  th r o u g h  
s e c o n d a ry  d a t a ,  b u t  p r e d o m in a n t ly  by  m eans o f  d i s h  u p ta k e  s t a t i s t i c s  
s u b s t a n t i a t e d  b y  t h e  in fo rm e d  o p i n i o n  o f  e x p e r i e n c e d  i n d i v i d u a l s  w i t h i n  
t h e  i n d u s t r y .
w i t h i n  t h e  f o l l o w i n g  s i t u a t i o n s
I I  ...
( i n
t h e
c a t e r i n g
i n d u s t r y )
\
(a ) i n  t h e  home (a  d o m e s t ic  s i t u a t i o n )  
r (b) i n  s u b s t i t u t e
d o m e s t ic  ( i )  a t  s c h o o l  ( S t a t e )
s i t u a t i o n s  ( i i )  i n  h o s p i t a l
( N a t io n a l  H e a l th  S e r v i c e )  
( i i i )  a t  w ork  
(c ) w i t h i n  c o m m e rc ia l  c a t e r i n g
w h ic h  i n c l u d e s :  ' t a k e - a w a y ' fo o d  s e r v i c e  
c a f e s  a n d  s n a c k  b a r s  
r e s t a u r a n t s  
h o t e l  fo o d  f a c i l i t i e s
THE FINDINGS
C h a p te r s  7 t o  11 d i s c u s s  a n d  p r e s e n t  g r a p h i c a l l y  t h e  r e s u l t s  o f  t h e  
r e s e a r c h  i n t o  r e g i o n a l  fo o d  p r e f e r e n c e s :
C h a p te r  7 . . .  r e g i o n a l  fo o d  p r e f e r e n c e s  i n  t h e  home
i n  s c h o o l  c a t e r i n g  
i
i n  h o s p i t a l  c a t e r i n g  
i n  e m p lo y e e  f e e d i n g  
i n  c o m m e rc ia l  c a t e r i n g
S y n o p s e s  o f  r e g i o n a l  fo o d  p r e f e r e n c e s  i n  i n d i v i d u a l  s e c t o r s  o f  t h e  
c a t e r i n g  i n d u s t r y
S c h o o l  c a t e r i n g
From  a l l  s o u r c e s  o f  i n f o r m a t i o n  i t  w o u ld  seem  t h a t  o n ly  i n  S c o t l a n d  i s  
t h e r e  a  dem and f o r  so u p  i n  s c h o o l  m e a ls .  T he S c o t t i s h  p r e f e r e n c e  f o r  m in c e ,  
m ad e-u p  m e a t d i s h e s ,  p i e s  a n d  t r a d i t i o n a l  d i s h e s  s u c h  a s  h a g g i s ,  b r i d i e s  
a n d  s t o v i e s  i s  a l s o  a p p a r e n t .  T he S o u th  E a s t  a n d  S o u th  W est see m  t o  b e  
t h e  s t r o n g h o l d  o f  p r e f e r e n c e  f o r  r o a s t e d  m e a t s ,  a l t h o u g h  o t h e r  t r a d i t i o n a l  
d i s h e s  s u c h  a s  m e a t p u d d in g s  a r e  d e c l i n i n g  i n  p o p u l a r i t y  e v e ry w h e r e .  B e e f  
a p p e a r s  t o  b e  p r e f e r r e d  i n  t h e  n o r t h  a n d  lam b a n d  m u tto n  i n  W ales  a n d  t h e  
s o u th  o f  E n g la n d , w h i l e  o f f a l ,  u n p o p u la r  e v e ry w h e r e ,  o n ly  seem s t o  f i n d  a  
r e a s o n a b l e  d e g r e e  o f  f a v o u r  i n  W a le s . B e e f b u r g e r s , m in c e  a n d  som e o t h e r  
c o n v e n ie n c e  fo o d s  s u c h  a s  f i s h  f i n g e r s  a p p e a r  t o  b e  p a r t i c u l a r  f a v o u r i t e s  
i n  m o s t r e g i o n s .  P a s t a  a n d  c u r r y  now a p p e a r  on  a l l  r e g i o n a l  m enus b u t  
t h e  m ore u s u a l  " f o r e i g n "  d i s h e s  a n d  s n a c k  i t e m s  a r e  m ore  p r e v a l e n t  a n d  
p o p u l a r  i n  s o u t h e r n  r e g i o n s .
" C h ip s "  a n d  b a k e d  b e a n s  a r e  now u b i q u i t o u s  f a v o u r i t e s .  N e v e r t h e l e s s ,  S c o t s  
a p p e a r  t o  h a v e  a  m ark ed  p r e f e r e n c e  f o r  a n y t h i n g  w i t h  a  h ig h  p o t a t o  c o n t e n t ,  
r o o t  v e g e t a b l e s  f i n d  m o s t f a v o u r  i n  s p e c i f i c  n o r t h e r n  a r e a s  an d  g r e e n  
v e g e t a b l e s  a r e  m o s t e n jo y e d  i n  t h e  s o u t h .  S p a g h e t t i ,  r i c e  a n d  o t h e r  
v e g e t a b l e  s u b s t i t u t e s  show  a n  i n c r e a s i n g  g r a d i e n t  o f  a c c e p t a b i l i t y  to w a rd s  
t h e  S o u th  E a s t .
The h e a v i e r  d e s s e r t s  f i n d  g r e a t e s t  p o p u l a r i t y  i n  t h e  M id la n d s ,  W a le s ,  N o r th  
a n d  S c o t l a n d .  O n ly  s t r u d e l s  f i n d  p o p u l a r i t y  i n  t h e  S o u th ,  a n d  t h i s  i s  a n  
ex a m p le  o f  t h e  a c c e p ta n c e  o f  " f o r e i g n "  d i s h e s  m ore  r e a d i l y  i n  t h i s  p a r t  o f  
t h e  c o u n t r y .  C o n f e c t io n e r y  i s  l e a s t  p o p u l a r  i n  t h e  S o u th  E a s t ,  m i lk  
p u d d in g s  m o s t p o p u l a r  i n  t h e  E a s t  M id la n d s ,  w h i l e  c h e e s e  a n d  b i s c u i t s  o n ly  
seem  t o  b e  e n jo y e d  i n  t h e  S o u th  W e s t. F r e s h  f r u i t ,  l i k e  v e g e t a b l e s ,  i s  a  
s o u t h e r n  p r e f e r e n c e .
-  11 -  . .
C h a p te r  8 . .  
C h a p te r  9 . .  
C h a p te r  10  . 
C h a p te r  11  .
H o s p i t a l  c a t e r i n g
T h ic k  s o u p s  w i t h  a  h ig h  c a r b o h y d r a te  c o n t e n t  a r e  p a r t i c u l a r  f a v o u r i t e s  
a s  " s t a r t e r s "  t o  a  m a in  m e a l i n  S c o t l a n d  a n d  t h e  N o r th  o f  E n g la n d .
T om ato a n d  o x t a i l  s o u p s  a p p e a r  t o  b e  p r e f e r r e d  i n  s o u t h e r n  r e g i o n s ,  l e e k  
so u p  i n  t h e  N o r th  W est a n d  a s p a r a g u s  i n  t h e  m id la n d s .
" R o a s ts "  (a n d  o t h e r  m e a t d i s h e s )  seem  t o  b e  c o n s i d e r e d  m ore  a s  m id d ay
d i s h e s  i n  n o r t h e r n  r e g i o n s ,  b u t  a s  e q u a l l y  s u i t a b l e  f o r  t h e  e v e n in g
m ea l i n  s o u t h e r n  r e g i o n s .  B aco n  an d  ham seem  t o  b e  l e a s t  p o p u l a r  i n
W a le s ,  a n d  b e e f  a n d  v e a l  l e a s t  p o p u l a r  i n  t h e  N o r th  W e s t. Lamb i s  m o s t
p o p u l a r  i n  t h e  S o u th  E a s t ,  w h i l e  p o r k  i n  a n y  fo rm  i s  d i s t i n c t l y  v e r y
u n p o p u la r  i n  S c o t l a n d .  A t a  m a in  m e a l o f f a l  d i s h e s  seem  t o  g a i n  m o s t
f a v o u r  i n  t h e  W e st M id la n d s  a n d  S o u th  W e s t. M ade-up  d i s h e s ,  a n d
e s p e c i a l l y  m in c e , a r e  m o s t p o p u l a r  i n  S c o t l a n d ,  w h ic h  f a c t  i s  s u b s t a n t i a t e d
b y  Brown e t  a l  (1969) a n d  t h e  S .H .C .S .  ( S c o t t i s h  H o s p i t a l  C a t e r i n g  S c h o o l ,  1 9 7 3 ) .
Cod a p p e a r s  t o  b e  t h e  p r e f e r r e d  f i s h  i n  s o u t h e r n  a n d  m id la n d  r e g i o n s ;  
p l a i c e  i n  W ales  an d  h a d d o c k  i n  Y o r k s h i r e  & H u m b e rs id e . F i s h  c a k e s  a r e  
a  S c o t t i s h  f a v o u r i t e ,  b o th  a t  a  m a in  m ea l a n d  a t  b r e a k f a s t :  t h e  f i n d i n g s  
o f  B row n e t  a l  (1 9 6 9 ) a g r e e  w i t h  t h i s  a n d  t h e  f a c t  t h a t  h e r r i n g  i s  a l s o  
e n jo y e d  i n  S c o t l a n d .  F i s h  f i n g e r s  a r e  a  n o r t h e r n  a n d  m id la n d  p r e f e r e n c e .
P a s t r y  p r o d u c t s  a r e  p a r t i c u l a r l y  e n jo y e d  i n  S c o t l a n d ,  t h e  N o r th  a n d  m id la n d s  
i n  t h e  e v e n in g  a n d  p u d d in g s  a r e  r e l a t i v e l y  p o p u l a r  i n  t h e  m id la n d s  a n d  W a le s .
S a l a d s  a r e  c o m p a r i t i v e l y  u n p o p u la r  i n  a l l  r e g i o n s  a n d  a r e  o n ly  e a t e n  i n  
t h e  e v e n in g  i n  t h e  N o r th .  H o w ev er, t h e r e  i s  a  s i g n i f i c a n t  dem and f o r  
c o ld  m e a t a n d  h o t  v e g e t a b l e s  i n  E a s t  A n g l i a .
C a t e r e r s  g r e a t l y  o v e r e s t i m a t e  t h e  p o p u l a r i t y  o f  s a n d w ic h e s  w h ic h  a r e  
c o n s i d e r e d  t o  b e  a n  e v e n in g  m e a l i t e m ,  a n d  a r e  n o t  e v e n  a v a i l a b l e  i n  t h e
e x tre m e  n o r t h  o r  s o u t h  o f  t h e  c o u n t r y .
C h e e se  d i s h e s  a r e  l e a s t  l i k e d  i n  t h e  N o r th  o f  E n g la n d  (Brown e t  a l ,  1 9 6 9 ) ,
w h i l e  eg g  d i s h e s  a r e  p a r t i c u l a r l y  d i s l i k e d  i n  t h e  N o r th  W e s t, i n  c o n t r a s t
t o  t h e i r  p o p u l a r i t y  t h e r e  a t  b r e a k f a s t .
" F o re ig n "  f a r e  a p p e a r s  t o  g a i n  m o s t a c c e p t a n c e  i n  t h e  S o u th  E a s t ,  a s  Brown 
e t  a l  (1 9 6 9 ) a l s o  d i s c o v e r e d ;  a l t h o u g h  som e a r e  p o p u l a r  i n  t h e  W e st M id la n d s  
a t  m id d a y .
I t  i s  i n t e r e s t i n g  t h a t  t r a d i t i o n a l  r e g i o n a l  d i s h e s  s u c h  a s  h a g g i s ,  s c o t c h  
e g g , L a n c a s h i r e  H o t P o t  a n d  p i c k l e d  b e e t r o o t ,  C o r n is h  p a s t y  a n d  Y o r k s h i r e  
m e a t - & - p o ta to  p i e  a r e  ro o s t p o p u l a r  i n  t h e i r  r e g i o n  o f  o r i g i n :  t h i s  i s  
s u b s t a n t i a t e d  b y  Brown e t  a l  ( 1 9 6 9 ) .
-  12 -
B o th  t h e  p r e s e n t  f i n d i n g s  a n d  p u b l i s h e d  s o u r c e s  (Brown e t  a l ,  1969  a n d  
t h e  S .H .C .S . , 1973) i n d i c a t e  t h a t  g r e e n  v e g e t a b l e s  a r e  m o s t  p o p u l a r  i n
t h e  s o u t h ,  a n d  r o o t  v e g e t a b l e s  a n d  p o t a t o e s  i n  t h e  n o r t h  a n d  S c o t l a n d .
f
T he t r a d i t i o n a l  "m ushy" p e a s  o f  t h e  N o r th  W est a n d  Y o r k s h i r e  & H u m b e rs id e  
r e m a in  m o s t p o p u l a r  i n  t h e s e  r e g i o n s .  C h ip s  a r e  d e c id e d l y  p r e f e r r e d  i n  
t h e  N o r th  (Brown e t  a l  (1969) a l s o  fo u n d  t h i s ) ,  r o a s t  p o t a t o e s  a r e  t h e  
W elsh f a v o u r i t e  a n d  b o i l e d  p o t a t o e s  a r e  p r e f e r r e d  i n  t h e  W e st M id la n d s .
L i g h t e r  d e s s e r t s  a r e  p r e f e r r e d  a t  t h e  e v e n in g  m ea l i n  a l l  r e g i o n s ,  b u t  
e s p e c i a l l y  i n  t h e  s o u t h .  H e a v ie r  p u d d in g s  a r e  p r e d o m in a n t ly  a  n o r t h e r n ,  
a n d  m i lk  p u d d in g s  a  m id la n d ,  p r e f e r e n c e .  M o st p a s t r y  d e s s e r t s  a r e  
p r e f e r r e d  i n  t h e  n o r t h ,  e x c e p t  t a r t s  w h ic h  a r e  q u i t e  d e f i n i t e l y  a  w e lsh  
p r e f e r e n c e .  C ak es  a r e  a l s o  m o s t p o p u l a r  i n  W a le s . T he u n p o p u l a r i t y  o f  
f r u i t  a n d  i c e - c r e a m  i n  S c o t l a n d  w as a l s o  d i s c o v e r e d  b v  Brown e t  a l  (1 9 6 9 ) ,  
a l t h o u g h  t h e  S .H .C .S .  (1 973) fo u n d  i c e - c r e a m  a n d  f r u i t  t o  b e  f a v o u r i t e  
d e s s e r t s .
E m ployee  c a t e r i n g
As f a r  a s  ' s t a r t e r s '  a r e  c o n c e rn e d  t h e  m o s t o b v io u s  r e g i o n a l  d i f f e r e n c e  
i s  t h e  g r e a t  p o p u l a r i t y  o f  so u p  ( e s p e c i a l l y  i f  t h i c k )  i n  S c o t l a n d .
O f t h e  m a in  d i s h e s ,  " r o a s t s "  a r e  v e r y  p o p u l a r  e v e ry w h e r e ,  b u t  t h e y  seem  
t o  b e  e s p e c i a l l y  s o  i n  t h e  M id la n d s .  P i e s ,  e s p e c i a l l y ,  c o n t a i n i n g  m e a t ,  
a r e  n o r t h e r n  f a v o u r i t e s :  i n  S c o t l a n d  t h e y  a r e  p r e f e r r e d  i f  b a s e d  o n  m in c e d  
m e a t .
I n d e e d ,  a n y  m in ced  p r o d u c t ,  p r e f e r a b l y  i n c l u d i n g  a  l a r g e  am o u n t o f  p o t a t o ,  
i s  e n jo y e d  i n  S c o t l a n d ,  w h i l e  ' s t o d g i e r '  p i e s  a n d  p u d d in g s  a r e  e n jo y e d  i n  
t h e  N o r th  a n d  M id la n d s ,  a n d  s l i c e d  m e a ts  a n d  d r i e r  f o o d s  i n  t h e  S o u th .  
M ade-up  m e a t d i s h e s  a r e  e n jo y e d  i n  S c o t l a n d  a n d  n o r t h e r n  a r e a s  o f  E n g la n d ,  
w h i l e  o f f a l  f i n d s  g r e a t e s t  f a v o u r  i n  t h e  N o r th  W e s t. T h e re  a p p e a r s  t o  b e  
a  p r e f e r e n c e  a l s o  f o r  lam b i n  t h e  N o r th  W e s t, f o r  p o u l t r y  a n d  p i g  m e a ts  i n  
W a le s .
Cod a n d  p l a i c e  a r e  e n jo y e d  m o s t  i n  t h e  S o u th  E a s t ,  t h e  l a t t e r  a l s o  b e i n g  
a  W elsh  f a v o u r i t e ,  a lo n g  w i t h  h a k e .  H addock  i s  p r e f e r r e d  i n  S c o t l a n d  a n d  
t h e  N o r th ,  a n d  p a r t i c u l a r l y  i n  Y o r k s h i r e .  S k a t e ,  s o l e ,  w h i t i n g ,  o t h e r  l e s s  
u s u a l  f i s h  a n d  s e a - f o o d  a p p e a r  m o s t ly  on  s o u t h e r n  m en u s. P r o d u c t s  s u c h  a s  
f i s h  f i n g e r s  an d  f i s h  c a k e s  a r e  e n jo y e d  m o s t i n  t h e  E a s t  M id la n d s .
-  13  -
F o r e ig n  d i s h e s , i n  a l l  t y p e s  o f  em p lo y ee  c a t e r i n g  o u t l e t s ,  a r e  m o s t 
p o p u l a r  i n  L ondon an d  t h e  S o u th  E a s t .  C u r ry  i s  t h e  e x c e p t i o n  a s  i t  
h a s  a  h ig h  a c c e p ta n c e  i n  t h e  W est M id la n d s .  An e l a b o r a t e l y  named 
d i s h  o n ly  s e l l s  i n  t h e  s o u th :  t o  s e l l  w e l l  i n  t h e  n o r t h  i t  h a s  t o  b e  
g i v e n  a  s im p le  an d  f a m i l i a r  s o u n d in g  nam e. A lth o u g h  s p i c i e r  fo o d s  
a r e  a p p a r e n t l y  p r e f e r r e d  i n  t h e  s o u t h ,  i t  i s  i n  t h e  M id la n d s  an d  N o r th  
t h a t  p i c k l e s  a r e  m o s t  p o p u l a r .
Egg a n d  c h e e s e  d i s h e s  a p p e a r  t o  b e  p r e f e r r e d  i n  t h e  S o u th  W e s t, a l t h o u g h  
a  num ber f i n d  f a v o u r  i n  S c o t l a n d ,  e s p e c i a l l y  i f  t h e y  c o n t a i n  p o t a t o .
S a la d s  a r e  p r e d o m in a n t ly  f a v o u r e d  i n  s o u t h e r n  r e g i o n s ,  e s p e c i a l l y  by  
f e m a le  w o r k e r s ,  a l t h o u g h  t h e y  do  a t t a i n  r e a s o n a b l e  u p t a k e  l e v e l s  i n  
t h e  n o r t h e r n  r e g i o n s  i n  s im m e r.
C h ip s  a r e  f a v o u r i t e s  n a t io n w id e ,  a l t h o u g h  i n  t h e  s o u th  m o re  u n u s u a l  
t y p e s  o f  p o t a t o  o f t e n  p r o v i d e  r e a s o n a b l y  p o p u la r  a l t e r n a t i v e s .
P e a s  a r e  g e n e r a l l y  m o s t  p o p u l a r ,  e s p e c i a l l y  i n  t h e  M id la n d s ,  w h i l e  
"m ushy" p e a s  a r e  t h e  f a v o u r i t e s  i n  t h e  N o r th  W e s t. G re e n  v e g e t a b l e s  
t e n d  t o  b e  s o u t h e r n  f a v o u r i t e s ,  w h i l e  r o o t  v e g e t a b l e s  f i n d  g r e a t e s t  
f a v o u r  i n  t h e  n o r t h .  M ore u n u s u a l  v e g e t a b l e s  u s u a l l y  o n ly  s e l l  r e a s o n a b l y  
w e l l  i n  t h e  s o u t h .
T he  h e a v i e r  d e s s e r t s ,  s u c h  a s  p i e s ,  t a r t s  a n d  s p o n g e s  w i t h  c u s t a r d  a r e  
t h e  u n d i s p u te d  f a v o u r i t e s  w i t h i n  em p lo y ee  c a t e r i n g ,  p a r t i c u l a r l y  i n  
n o r t h e r n  r e g i o n s .  L i g h t e r  d e s s e r t s  d o  f i n d  a  m a r k e t  i n  t h e  s o u t h ,  
among f e m a le  w o r k e r s ,  a n d  i n  o f f i c e  w o r k e r s ' r e s t a u r a n t s .  C a k e s ,  t o  
f i n i s h  a  m e a l ,  a r e  m a rk e d ly  a  W e lsh  p r e f e r e n c e .  M ilk  p u d d in g s  a r e  a l s o  
r e a s o n a b l y  p o p u l a r ,  e s p e c i a l l y  i n  t h e  M id la n d s  a n d  t h e  N o r th  W e s t.
C h e e s e  a n d  b i s c u i t s  f i n d  l i t t l e  f a v o u r ,  e s p e c i a l l y  i n  c a n t e e n s :  i n  
s o u t h e r n  s t a f f  r e s t a u r a n t s  t h e y  a r e  t o l e r a b l y  p o p u l a r .
M o st b e v e r a g e s  fro m  v e n d in g  m a c h in e s  a r e  d ru n k  i n  t h e  S o u th *  m o s t  s e r v e d  
m a n u a l ly  b e in g  consum ed  i n  S c o t l a n d .  C o f f e e  i s  m a rk e d ly  m o re  p o p u l a r  i n  
t h e  S o u th ,  w h i l e  t e a  p r e d o m in a te s  i n  t h e  N o r th .
C o m m e rc ia l c a t e r i n g
P u b l i s h e d  d a t a  r e f l e c t  t h e  g e n e r a l i z a t i o n s  t h a t  so u p  i s  p a r t i c u l a r l y  
f a v o u r e d  i n  S c o t l a n d  ( e s p e c i a l l y  i f  t h i c k ) , p o u l t r y  i s  f a v o u r e d  i n  W a le s  
a n d  f i s h  i s  e n jo y e d  m o s t  i n  e a s t e r n  a r e a s  o f  E n g la n d . G re e n  (a n d  m o re  
u n u s u a l )  v e g e t a b l e s  a r e  p r e f e r r e d  i n  t h e  s o u th  a n d  r o o t  v e g e t a b l e s  i n  t h e  
n o r t h ,  w h i l e  t h e r e  seem s t o  b e  a  t r e n d  aw ay fro m  h e a v i e r  t o  l i g h t e r  
d e s s e r t s ,  e s p e c i a l l y  i n  s o u t h e r n  r e g i o n s ,  a p a r t  f ro m  a  l i k i n g  f o r  i c e - c r e a m  
i n  S c o t l a n d .
-  14  -
C o m m e rc ia l c a t e r e r s  f i n d  m o s t  r e g i o n a l  d i f f e r e n c e s  i n  b a k e r y  p r o d u c t s ,  
t h e  v a r i e t y  an d  q u a l i t y  o f  w h ic h  seem s t o  i n c r e a s e  o n  t r a v e l l i n g  n o r th w a r d .  
M ea t d i s h e s  show  som e d i f f e r e n c e s  i n  a s  much a s  lam b i s  p a r t i c u l a r l y  
e n jo y e d  i n  t h e  N o r th  W est a n d  W ales  ( t h e  o n ly  r e g i o n  w h e re  m u tto n  i s  e a t e n ) ,  
b e e f  i s  c h o s e n  m o s t  i n  s o u t h e r n  r e s t a u r a n t s ,  a n d  p o rk  i s  e x t r e m e ly  
u n p o p u la r  i n  S c o t l a n d .  O f f a l  f i n d s  m o s t f a v o u r  i n  L a n c a s h i r e .  F o r e q u a r t e r  
c u t s  o f  m e a t a r e  p r e f e r r e d  i n  t h e  N o r th  a n d  M id la n d s  a n d  h i n d - q u a r t e r  c u t s  
i n  t h e  S o u th .  L a rg e  p o r t i o n s  a n d  " f i l l i n g "  d i s h e s  a r e  a  m ark ed  n o r t h e r n  
p r e f e r e n c e ,  w h i l e  s a u c e s  o v e r  m e a ts  a r e  p r e f e r r e d  i n  t h e  s o u t h .  I n f a c t ,  
a l l  " f o r e i g n  f a r e "  i s  m o re  p o p u l a r  i n  s o u t h e r n  r e g i o n s :  i n  L ondon i n  
p a r t i c u l a r  t a s t e s  a r e  m a rk e d ly  m ore c o s m o p o l i ta n .
A p a r t  f ro m  t h e  i d i o s y n c r a t i c  "m ushy" p e a s  i n  t h e  N o r th  W e s t, v e g e t a b l e s  
show  few  m ark ed  d i f f e r e n c e s  e x c e p t  t h a t  g r e e n  v e g e t a b l e s  seem  m ore 
p o p u la r  i n  t h e  s o u t h ,  r o o t  v e g e t a b l e s  i n  t h e  n o r t h ,  a n d  u n u s u a l  a n d  
' f o r e i g n '  o n e s  a r e  r a r e l y  s e r v e d  n o r t h  o f  t h e  W ash. " S t a r t e r s "  a n d  d e s s e r t s  
v a r y  l i t t l e  r e g i o n a l l y .
M ore d e t a i l e d  a n a l y s e s  o f  r e g i o n a l  fo o d  p r e f e r e n c e s ,  i n  te rm s  o f  fo o d  
c o m m o d it ie s ,  fo o d  g r o u p s ,  d i s h e s  a n d  m e a l s ,  a p p e a r  i n  c h a p t e r  7 t o  11 
i n c l u s i v e  a n d  w i t h i n  t h e  a s s o c i a t e d  a p p e n d ic e s  o f  t h e  m a in  t e x t .
CONCLUSIONS
C h a p te r  12 c o m p a re s  a n d  c o n t r a s t s  r e g i o n a l  fo o d  p r e f e r e n c e s  i n  t h e  v a r i o u s  
t y p e s  o f  c a t e r i n g  o p e r a t i o n ,  a n d  w i t h i n  t h e  c a t e r i n g  i n d u s t r y  a s  a  w h o le ,  
a n d  a t t e m p t s  t o  p r o d u c e  a  p r o f i l e  o f  fo o d  a n d  d i s h  p r e f e r e n c e s  i n  e a c h  
r e g i o n .
C h a p te r  13 a t t e m p t s  a n  e x p l a n a t i o n  o f  why t h e r e  a r e  r e g i o n a l  p r e f e r e n c e s  
a n d  a n  e l u c i d a t i o n  o f  t h e  i n f l u e n c e s  w h ic h  p ro d u c e  an d  g o v e rn  th e m .
C h a p te r  14 r e v ie w s  f u t u r e  c o n s i d e r a t i o n s  t h a t  c o u ld  h a v e  a n  e f f e c t  u p o n  
r e g i o n a l  p r e f e r e n c e s  a n d  e n n u m e ra te s  p o i n t s  w h ic h  h a v e  b e e n  r a i s e d  
d u r i n g  t h e  c o u r s e  o f  t h e  s tu d y  w h ic h  d e s e r v e  f u r t h e r  i n v e s t i g a t i o n .
-  15  -
P r e v a le n c e  o f  r e g i o n a l  fo o d  p r e f e r e n c e s  w i t h i n
t h e  s e c t o r s  o f  t h e  c a t e r i n g  i n d u s t r y
R e g io n a l  fo o d  p r e f e r e n c e s ,  a s  i n d i c a t e d  b y  fo o d  c o n s u m p tio n  s t a t i s t i c s  
a n d  in fo rm e d  o p i n i o n ,  a p p e a r  t o  b e  m o s t p r e v a l e n t  w i t h i n  h o u s e h o ld  
c a t e r i n g :  i n d e e d  c a t e r e r s  fro m  a l l  s e c t o r s  o f  t h e  c a t e r i n g  i n d u s t r y  a r e  
o f  t h e  o p i n i o n  t h a t  r e g i o n a l  t a s t e s  a r e  m o s t m ark e d  i n  t h e  d o m e s t ic  
s i t u a t i o n  ( p e r s o n a l  c o m m u n ic a t io n , 1 9 7 3 -1 9 7 6 ) .  P u p i l s '  s c h o o l  m ea l 
p r e f e r e n c e s  a p p e a r  t o  r e f l e c t  t h e  home i n f l u e n c e  a s  d o  t h e  d i s h  c h o i c e s  
o f  h o s p i t a l  p a t i e n t s .  T h e re  i s  a  d e g r e e  o f  o v e r l a p  b e tw e e n  t h e  em p lo y e e  
a n d  c o m m e rc ia l  c a t e r i n g  s e c t o r s  a s  many w o rk e r s  e a t  i n  a  c o m m e rc ia l  
e s t a b l i s h m e n t ,  a n d  s o  t h e  p r e f e r e n c e s  w h ich  em erg e  fro m  a n  e x a m in a t io n  
o f  e m p lo y e e s ' r e g i o n a l  f e e d i n g  h a b i t s  a r e  i n  p a r t  s i m i l a r  t o  t h o s e  i n  
t h e  home b u t  a l s o  r e f l e c t  t a s t e s  i n  a  c o m m e rc ia l  s i t u a t i o n .
T he s m a l l e s t  num ber o f  a c t u a l  r e g i o n a l  d i s t i n c t i o n s  a r e  a p p a r e n t  w i t h i n  
t h e  c o m m e rc ia l  c a t e r i n g  i n d u s t r y  w h e re  som e c a t e r e r s  ( e s p e c i a l l y  t h o s e  
w i t h i n  m u l t i p l e  u n i t s  o r g a n i z a t i o n s )  seem  t o  d i c t a t e  a  n a t io n w id e  
s i m i l a r i t y  o f  a v a i l a b l e  f o o d ,  a l t h o u g h  t h e r e  a p p e a r s  t o  b e  a  v e r y  r e c e n t  
r e a l i z a t i o n  o f  t h e  e x i s t e n c e  o f  a n d  t h e  dem and f o r  r e g i o n a l  f a r e  b o t h  b y  
t h e  c u s to m e r  a n d  t h e  c a t e r e r .
R e g io n a l  c o n c e n t r a t i o n s  o f  fo o d  p r e f e r e n c e s
E m p i r i c a l l y ,  i t  seem s t h a t  c e r t a i n  d i s t i n c t  fo o d  p r e f e r e n c e s  e x i s t  i n  
e a c h  o f  t h e  fo o d  p r e f e r e n c e  r e g i o n s  o f  B r i t a i n ,  a l t h o u g h  p r o b a b ly  f e w e s t  
s p e c i f i c a l l y  i d e n t i f i a b l e  p r e f e r e n c e s  o r  a v e r s i o n s  e x i s t  i n  t h e  N o r th ,  
M id la n d s ,  S o u th  W e st a n d  E a s t  A n g l i a .
A g r e a t e r  num ber o f  m ark ed  d i f f e r e n c e s  i n  t a s t e  a r e  o b v io u s  b e tw e e n  t h e  
n o r t h  a n d  s o u th  t h a n  b e tw e e n  e a s t e r n  a n d  w e s t e r n  a r e a s .  T he h i g h  
c a r b o h y d r a te  ( e . g .  c e r e a l )  a n d  lo w  p r o t e i n  ( e . g .  m e a t  a n d  v e g e t a b l e )  
i n t a k e s  o f  S c o t l a n d  a r e  r e v e r s e d  i n  t h e  S o u th  E a s t ,  a n d  i n  L ondon  i n  
p a r t i c u l a r .  The h ig h  a c c e p ta n c e  l e v e l  o f  f o r e i g n  f a r e  i n  L ondon  a n d  t h e  
S o u th  E a s t  i s  e x a c t l y  o p p o s i t e  t o  t h e  s t r i c t  a v o id a n c e  o f  s u c h  d i s h e s  i n  
n o r t h e r n  r e g i o n s  o f  E n g la n d , i n  a l l  b u t  t h e  c o m m e rc ia l  s e c t o r .
G e o g r a p h ic a l  g r a d i e n t s  o f  p r e f e r e n c e  a r e  i d e n t i f i a b l e  i n  som e fo o d  
c o m m o d it ie s .  F o r  e x a m p le , la m b , f r e s h  g r e e n  v e g e t a b l e s  a n d  f r u i t  becom e 
n o t i c a b l y  l e s s  p o p u l a r  w hen t r a v e l l i n g  n o r t h  th r o u g h  B r i t a i n ,  w h i l e  b e e f ,  
r o o t  v e g e t a b l e s ,  p o t a t o e s  a n d  c e r e a l s  becom e m ore p o p u l a r .  M ark ed  
e x c e p t i o n s  i n c l u d e  t h e  s i g n i f i c a n t  p r e f e r e n c e  f o r  b u lk y  a n d  ' f i l l i n g '  
f o o d s  i n  t h e  W est M id la n d s  a n d  Y o r k s h i r e  an d  H u m b e rs id e , an d  t h e  
i d i o s y n c r a t i c  h i g h  l e v e l  o f  f a t  i n t a k e  i n  W a le s .
-  16  -
I n  t h e  c a t e r i n g  i n d u s t r y  o f  S c o t l a n d ,  a n d  p e r h a p s  t h e  N o r th  W est o f  
E n g la n d , t h e  i n d ig e n o u s  t r a d i t i o n a l  r e g i o n a l  d i s h e s  a r e  much m ore 
p o p u la r  t h a n  i s  t r a d i t i o n a l  f a r e  e l s e w h e r e ,  a n d  e s p e c i a l l y  i n  t h e  s o u t h .  
A lth o u g h  t r a d i t i o n a l  d i s h e s  a r e  f e a t u r e d  w i t h i n  t h e  c o m m e rc ia l  c a t e r i n g  
s e c t o r  o f  a l l  r e g i o n s ,  th e y  a r e  fo u n d  t o  b e  s e l e c t e d  m o s t i n  t h i s  c a t e r i n g  
s e c t o r  i n  S c o t l a n d ,  p a r t s  o f  t h e  n o r t h  o f  E n g la n d  a n d  i n  c e r t a i n  t o u r i s t  
a r e a s .  T he i n c r e a s e d  i n t e r e s t  i n  r e g i o n a l  d i s h e s  w h ic h  h a s  becom e 
a p p a r e n t  d u r i n g  t h e  p r e s e n t  r e s e a r c h  p e r i o d  i s  p r o b a b ly  i n  p a r t  
a t t r i b u t a b l e  t o  t h e i r  p r o m o t io n  b y  t h e  S c o t t i s h  a n d  E n g l i s h  T o u r i s t  B o a rd s .  
I n  c o n t r a s t ,  t r a d i t i o n a l  r e g i o n a l  f a r e  i s  l e s s  a p p a r e n t  w i t h i n  t h e  c a t e r i n g  
i n d u s t r y  o f  W a le s ,  w h e re  t h e  W elsh  T o u r i s t  B o a rd  h a s  n o t  u n d e r ta k e n  a  
c o m p a ra b le  sch e m e , a l t h o u g h  o n e  o r  tw o c o m m e rc ia l  c a t e r e r s  i n  W a le s  who 
do f e a t u r e  l o c a l  d i s h e s  r e p o r t  a  d e f i n i t e  m a rk e t  f o r  th e m . T h is  f u r t h e r  
d e m o n s t r a t e s  t h e  e x p l o i t a t i o n  p o t e n t i a l  o f  r e g i o n a l  f a r e .
P o s s i b l e  a p p l i c a t i o n s  o f  t h e  f i n d i n g s
T he r e s e a r c h  i n f o r m a t i o n  c a n  b e  u s e d  t o  p r o v i d e  p e o p l e  w i t h  w h a t  t h e y  
w a n t a n d  t o  s im u l t a n e o u s ly  d e r i v e  n u t r i t i o n a l  a n d  ec o n o m ic  b e n e f i t s .  
S p e c i f i c a l l y  r e g i o n a l  fo o d  p r e f e r e n c e  r e s e a r c h  c a n  e v e n  s a t i s f y  a  
p s y c h o l o g i c a l  n e e d .  T he m ass p r o d u c t i o n  o f  f a r e  h a s  r e c e n t l y  s p u r r e d  
a  r e a s s e r t i o n  o f  t h e  n e e d  f o r  i n d i v i d u a l i t y  w h ic h  r e g i o n a l  d i s h e s  a r e  
i n c r e a s i n g l y  b e in g  fo u n d  t o  f u l f i l .  Some c o m m e rc ia l  c a t e r e r s  h a v e  fo u n d  
t h e r e  t o  b e  a  s u b s t a n t i a l  m a rk e t  f o r  r e g i o n a l  d i s h e s  am ong l o c a l  r e s i d e n t s  
a n d  b o t h  B r i t i s h  a n d  f o r e i g n  v i s i t o r s  t o  a n  a r e a  ( E n g l i s h ,  S c o t t i s h  a n d  
W elsh  T o u r i s t  B o a rd s ,  p e r s o n a l  c o m m u n ic a t io n , 1975  & 1 9 7 6 ) .  I n d e e d ,  a l l  
r e s t a u r a t e u r s  m ig h t  d e r i v e  b e n e f i t  f ro m  a  k n o w le d g e  o f  t h e  r e g i o n a l  
m a rk e t  s i t u a t i o n  a s  r e g a r d s  p r e f e r r e d  fo o d  c o m m o d it ie s ,  a p a r t  f ro m  t h e  
t r a d i t i o n a l  f a r e .
S h o u ld  t h e  d e p r e s s e d  eco n o m ic  c l i m a t e  o f  1 9 7 3 -1 9 7 6  c o n t i n u e  b e y o n d  t h i s  
d a t e  a n d  m ore  e x p e n s iv e  fo o d  f o r  c o n s u m p tio n  b o t h  i n  t h e  home a n d  i n  
' e a t i n g  o u t '  s i t u a t i o n s  e x c e e d  t h e  m eans o f  a  l a r g e  p r o p o r t i o n  o f  t h e  
p o p u l a t i o n ,  t h e n  a  r e t u r n  t o  t h e  u s e  o f  m ore e c o n o m ic  c u t s  o f  m e a t  a n d  
m ore c a r b o h y d r a te  fo o d s  c o u ld  b e  e x p e r i e n c e d .  An i n c r e a s e d  c o n s u m p t io n  
o f  m ad e-u p  m e a t p r o d u c t s ,  s te w s  a n d  f a r i n a c e a o u s  d i s h e s  c o u ld  h e r a l d  a  
r e s u r r e c t i o n  o f  r e g i o n a l  f a r e ,  much o f  w h ic h  w as o r i g i n a l l y  d e v e lo p e d  
t o  co m b a t ec o n o m ic  r e s t r a i n t s  o f  p r e v io u s  p e r i o d s  o f  h i s t o r y .  B e in g  
a w a re  o f  r e g i o n a l  p r e f e r e n c e s  s h o u ld  e n a b le  fo o d  m a n u f a c t u r e r s ,  
d i s t r i b u t o r s  a n d  m a r k e t e r s ,  a n d  a l s o  c a t e r e r s  t o  d e r i v e  b e n e f i t  e v e n  
i n  t im e s  o f  e co n o m ic  a u s t e r i t y .
-  17  -
T he n u t r i t i o n a l  a d v a n ta g e s  o f  b e in g  a w a re  o f  r e g i o n a l  fo o d  p r e f e r e n c e s  
a r e  m a n i f o ld  a n d  t h e  p o t e n t i a l  b e n e f i t ,  i n  v ie w  o f  a d v a n c in g  t e c h n o lo g y ,  
i s  s i g n i f i c a n t .  D e t a i l e d  k n o w led g e  o f  d i e t s  i n  t h e  v a r i o u s  p a r t s  o f  
B r i t a i n  w o u ld  e n s u r e  t h a t  n e c e s s a r y  a d ju s tm e n t s  c o u ld  b e  m ade e f f e c i e n t l y  
t o  l o c a l  f o o d - o r i e n t a t e d  w e l f a r e  p ro g ra m m e s , t h a t  fo o d  s u b s i d i e s  c o u ld  b e  
w i s e l y  a n d  d i s c r i m i n a t e l y  a p p l i e d ,  t h a t  im p o r t  c o n t r o l s  c o u ld  b e  a d j u s t e d  
t o  m e e t  r e q u i r e m e n t s  a n d  t h a t  fo o d  te c h n o lo g y  c o u ld  d i r e c t  i t s  i n c r e a s i n g  
p r o p o r t i o n  o f  t h e  fo o d  p r o d u c t i o n  i n  t h i s  c o u n t r y  a lo n g  a c c e p t a b l e  a v e n u e s .
F o o d  p r e f e r e n c e s  a r e  n o t  o n ly  r e g i o n a l i z e d  i n  B r i t a i n :  s i m i l a r  p r i n c i p l e s  
a p p ly  e l s e w h e r e .  When n u t r i t i o n i s t s  t r y  t o  i n t r o d u c e  a  new fo o d  s u b s t a n c e  
i n t o  a  m a ln o u r i s h e d  co m m u n ity , t h e y  i n e v i t a b l y  e n c o u n te r  a  m u l t i t u d e  o f  
p r e j u d i c e s  a n d  b e l i e f s ,  seldom  g ro u n d e d  i n  f a c t .  T h e s e  h a v e  t o  b e  u n d e r s to o d ,  
a n d  th e n  o v e rc o m e ; u s u a l l y  b y  a d a p t i n g  t h e  c o l o u r ,  t e x t u r e ,  f l a v o u r  o r  
o r i g i n  o f  t h e  new fo o d  t o  s u i t  t h e  i n g r a i n e d  p r e f e r e n c e s  o f  t h e  co m m u n ity  
t h e y  w is h  t o  a s s i s t .  How v e r y  much e a s i e r  t h e i r  j o b  w o u ld  b e  i f  t h e s e  
v a r i o u s  p r e f e r e n c e s  w e re  a l r e a d y  e l u c i d a t e d ,  b o th  i n  te rm s  o f  c o m m o d itie s  
a n d  p e r h a p s ,  m ore  i m p o r t a n t l y ,  i n  te rm s  o f  t h e  v a r i a b l e s  g o v e r n in g  th e m .
E l i m i n a t i o n  o f  b o th  fo o d  a n d  f i n a n c i a l  w a s te  w o u ld  a l o n e  j u s t i f y  r e s e a r c h  
i n t o  r e g i o n a l  p r e f e r e n c e s ,  an d  i n d i c a t e s  i t s  im p o r ta n c e .  A t t h e  t im e  o f  
t h e  l a s t  G o v e rn m en t S t a t i s t i c a l  I n q u i r y  i n t o  t h e  C a t e r i n g  T r a d e s  i n  1969  
(D T I, 1 9 7 2 ) ,  a n n u a l  s a l e s  o f  m e a ls  i n  t h e  c o m m e rc ia l  c a t e r i n g  s e c t o r  a l o n e  
am o u n ted  t o  som e £ 7 0 0  m i l l i o n ,  an d  i n  e m p lo y ee  c a t e r i n g  t o  £ 8 0  m i l l i o n .
When t h e  d a i l y  p r o v i s i o n  o f  s c h o o l  m e a ls  a n d  h o s p i t a l  m e a ls  a r e  c o n s i d e r e d ,  
i n  a d d i t i o n  t o  t h e  f e e d i n g  o f  a l l  o t h e r  i n s t i t u t i o n a l i z e d  p e r s o n s  a s  w e l l  
a s  t h e  a rm ed  f o r c e s ,  t h e  e n o r m i ty  o f  t h e  c a t e r i n g  i n d u s t r y  b o t h  i n  te rm s  
o f  fo o d  c o n s u m p tio n  a n d  f i n a n c e  b e g i n s  t o  e m e rg e .
T he M i n i s t r y  o f  A g r i c u l t u r e ,  F i s h e r i e s  a n d  F ood  h a s  c a l c u l a t e d  t h a t  a t  
l e a s t  10% o f  fo o d  b o u g h t  b y  t h e  h o u s e w if e  i s  u l t i m a t e l y  w a s te d  (B u s s ,  1 9 7 3 ) ,  
a n d  c a t e r i n g  i n q u i r i e s  h a v e  d i s c o v e r e d  t h a t  t h e  p e r c e n t a g e  o f  f o o d  w a s te d  
w i t h i n  t h e  i n d u s t r y  i s  s i g n i f i c a n t l y  g r e a t e r  t h a n  t h i s  (G lew , 1 9 7 4 ) .
N um erous s t u d i e s  i n  a l l  b r a n c h e s  o f  c a t e r i n g  h a v e  show n t h a t  fo o d  w a s ta g e  
c o u ld  b e  d r a s t i c a l l y  r e d u c e d  i f  p e o p le  w e re  o n ly  o f f e r e d  t h e  fo o d  w h ic h  
t h e y  p r e f e r  ( H o l l i n g h u r s t  & B o l to n ,  1 9 7 4 ) .
A d v a n c in g  te c h n o lo g y  h a s  m ade i t  p o s s i b l e  f o r  c o m p le te  m e a ls  t o  b e  p r o d u c e d  
i n  a  c e n t r a l  k i t c h e n :  c o o k e d , b l a s t - f r o z e n  a n d  th e n  d i s t r i b u t e d  t o  v a r i o u s  
o u t l e t s  f o r  r e h e a t i n g  im m e d ia te ly  p r i o r  t o  c o n s u m p tio n .  T he p o t e n t i a l  
s a v in g  i n  p r o d u c t i o n  an d  l a b o u r  c o s t s  w i l l ,  h o w e v e r ,  n o t  b e  a c h ie v e d  i f  
p e o p le  do  n o t  r e c e i v e  o n  t h e i r  p l a t e s  t h e  fo o d  t h e y  f i n d  a c c e p t a b l e .
-  18  -
T he g ro w in g  r e a l i z a t i o n  t h a t  m ore  an d  c h e a p e r  v e g e t a b l e  p r o t e i n  t h a n  
m e a t c a n  b e  p ro d u c e d  p e r  a c r e  o f  l a n d  by  g ro w in g  so y a  b e a n s  f o r  e x a m p le , 
t h a n  b y  u s i n g  t h e  sam e a c r e  f o r  a n im a l  g r a z i n g  l a n d  c o u ld  w e l l  l e a d  t o  
l e s s  m e a t b e i n g  a v a i l a b l e .  W ere m e a t  t o  b e  a t  a  p rem iu m  i t s  s c a r c i t y  
v a l u e  w o u ld  l i m i t  i t s  p u r c h a s e  t o  t h e  m ore  p r o s p e r o u s  S o u th  E a s t ,  a n d  
e l s e w h e r e  a l t e r n a t i v e s  s u c h  a s  t e x t u r i z e d  v e g e t a b l e  p r o t e i n  (TVP) w o u ld  
b e  i n c r e a s i n g l y  u s e d .  A lr e a d y  TVP i s  b e in g  a c c e p te d  w i t h i n  t h e  s u b s t i t u t e  
c a t e r i n g  s e c t o r s  o f  n o r t h e r n  E n g la n d  a n d  t h e  e x p e c te d  a d v a n c e s  o f  
t e c h n o lo g y ,  w h ic h  c o u ld  m ake TVP p r o d u c t s  i n d i s t i n g u i s h a b l e  fro m  m e a t ,  
w i l l  f u r t h e r  i n c r e a s e  i t s  a c c e p t a b i l i t y .
T he fo rm s  i n  w h ic h  TVP w i l l  b e  m o s t  a c c e p t a b l e  w i l l  p r o b a b ly  c o n fo rm  
c l o s e l y  t o  t h e  e x i s t i n g  p a t t e r n  o f  r e g i o n a l  p r e f e r e n c e s :  f o r  e x a m p le , 
e r s a t z  'm in c e ' w o u ld  b e  m o s t  p o p u l a r  i n  S c o t l a n d ;  'm e a t '  p i e s  i n  t h e  
n o r t h  ' j o i n t s '  i n  W a le s  a n d  s l i c e d  'm e a t '  i n  t h e  s o u t h .
R e g io n a l  fo o d  p r e f e r e n c e s  i n  t h e  f u t u r e
I n c r e a s i n g  i n t e r - r e g i o n a l  a n d  i n t e r n a t i o n a l  c o m m u n ic a tio n  d o e s  c a u s e  
i n c r e a s i n g  s i m i l a r i t y  o f  l i f e  s t y l e s  a n d  h a b i t s .  When a  p e r s o n  l e a v e s  
h i s  n a t i v e  l a n d  h e  may l e a r n  a  new la n g u a g e  o r  c h a n g e  h i s  s t y l e  o f  d r e s s ,  
b u t  h i s  e a t i n g  h a b i t s  d i e  h a r d  (P y k e , 1 9 6 8 ) .
I t  i s  p r o b a b le  t h a t  r e g i o n a l  a n d  n a t i o n a l  d i f f e r e n c e s  i n  fo o d  p r e f e r e n c e s ,  
w h ic h  a r e  d e e p ly  r o o t e d  i n  h i s t o r y ,  c u l t u r e  a n d  t r a d i t i o n ,  w i l l  p e r s i s t  
i n t o  t h e  f o r e s e e a b l e  f u t u r e ,  a n d  t h a t  a n y  f u r t h e r  i n v e s t i g a t i o n  o f  
r e g i o n a l  fo o d  p r e f e r e n c e s  w i l l  c o n c lu d e ,  a s  h a s  t h e  p r e s e n t  s t u d y ,  t h a t  
i n  t h e  w o rd s  o f  a  L a t i n  p r o v e r b
" De g u s t i b u s  n o n  e s t  d is p u ta n d u m ”
(T h e re  i s  n o  d i s p u t i n g  a b o u t  t a s t e ) .
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NOTES
4 1 0  p a g e s  c o n s t i t u t e  t h e  f u l l  t h e s i s ,  a b o u t  100 p a g e s  o f  w h ic h  m ake u p  
t h e  a p p e n d ic e s .  T he  t h e s i s  i n c l u d e s  130  f i g u r e s ,  c o n s i s t i n g  o f  g r a p h s ,  
h i s t o g r a m s ,  t a b l e s  a n d  m ap s.
T he a s s i s t a n c e  o f  32 0  nam ed o r g a n i z a t i o n s  i s  g r a t e f u l l y  a c k n o w le d g e d ,
25 0  s o u r c e s  o f  r e f e r e n c e  a r e  i n c l u d e d ,  a n d  p u b l i c a t i o n s  b y  t h e  a u t h o r ,  
b a s e d  o n  t h e  t h e s i s ,  a r e  l i s t e d .
C o p ie s  o f  t h e  t h e s i s  a r e  d e p o s i t e d  i n  t h e  U n i v e r s i t y  L i b r a r y  a n d  t h o s e  
s e e k in g  a c c e s s  t o  i t  s h o u ld  w r i t e  t o  t h e  U n i v e r s i t y  L i b r a r i a n ,  U n i v e r s i t y  
o f  S u r r e y ,  G u i l d f o r d ,  S u r r e y  GU2 5XH.
E n q u i r i e s  r e g a r d i n g  c o n t e n t s  an d  o t h e r  m a t t e r s  s h o u ld  b e  m ade t o  t h e  a u t h o r ,  
c / o  D e p a r tm e n t  o f  H o t e l ,  C a t e r i n g  a n d  T o u r ism  M an ag em en t, U n i v e r s i t y  o f  
S u r r e y ,  G u i l d f o r d ,  S u r r e y  GU2 5XH.
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